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PKEFACB

I HAVE been induced to write this book because, from my
experience as mistress of cookery in King Edward's High

School for Girls, Birmingham, I have felt the great need of

a suitable text-book. My aim has been to write a clear,

concise, and methodical manual, which will contain everything

that the ordinary Englishwoman of the middle class need

know about cookery. It has a wide range, insomuch as it

includes artisan, household, and a little high-class cookery, so

that I believe the book will be as useful to those who have

£200 a year at their disposal as to those who have £1,000.

The lack of such a text-book is no dosbt due to the tardi-

ness with which the advantages of inbluding cookery in the

modern high-school curriculum have been realized.

Surely the art of cookery is an important one both for its

own sake and as a training for other things. If arranged so

as to come in the school course when girls are between the

ages of twelve and sixteen years, every girl will acquire much

necessary and useful knowledge ; she will receive a special

kind of training in thoroughness, dexterity, accuracy, neatness,

method, and order, which will be of great service to her in

later years.

As to the practical importance of cookery in itself I need

sav nothinfi, for I believe all will agree that ignorance of thp
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art in the young housewife has been not seldom the cause of a

good deal of misery in the home.

As regards the special points of the book, I have sought in

my arrangement, as far as possible, to educate readers to think

for themselves by giving them principles and rules by which

to work. With this object in view, I have given the founda-

tions in most cases separately, and in cakes the principal

methods of mixing also. If these are thoroughly learnt, all

cake-making will be much simplified. This applies also in the

case of soups and sauces.

I think the appendices will be found useful, and also the

chapter on afternoon teas, especially now that this form of

entertainment is such a favourite one.

In recipes where wine or alcohol of any kind is given as

an ingredient, it may be omitted, and the equivalent amount

of liquid of a suitable kind, such as cream, milk, or syrup,

used instead. In some cases, such as Christmas puddings and

mincemeat, the alcohol serves as a preservative. If omitted, it

is better not to make these mixtures too long beforehand.

Although written in the first instance for my pupils here,

I have every reason for hoping that this book will find its

way, not only into many other secondary schools where cookery

is taught, but into domestic circles, where a simple and practical

manual is always welcome.

FLOKENOE A. GEOEGK.

Kino Edwakd VI.'s High School for Gibls,

BlRUINQHAlI.



CONTENTS

BSTTRODUCTOEY CHAPTER
VAGI

Scullery work . . . . . . . . . . . • . . .

.

six

Cooking-ranges and stovec .• •• •. •• •• •. xx
Onlinary heats . . .. .. .. .• •> •< <. ixiii

CHAPTER I

STOCKS AND SOUPS

ITotes and rales on stock

Clear stock

Fish stock

Game stock
Good economical stock

Household stock . . • •

Vegetable stock . . • •

Clear Soups.

. Clear soup, or consommd .

.

Consomm^ aux quenelles frites

k la royale

auz p^tes d'ltalie

au macaroni
julienne .

.

au rermicelU

PAOE
, 1

Clear ox-tail 6

Soups made from Economical
Stock.

Brown soup . . . . • • 6

Macaroni soup . . . • • • 7

Star soup . . • - • > 7

Yenuioeili soup c^ •• 7

PAGB
Broths and Gravy Soups.

Gravy soup . . . . .

.

8

Rabbit broth 1

Scotch broth . . . . ,

,

8

Veal broth 7

Vegetable Soups.

Artichoke soup . . .

.

8

Cabbage soup . . . . .

.

9

Carrot soup . . . , .

.

9

Celery (brown) soup .. .. 10

,, (white) soup .. .. 10

Cucumber soup . . .

.

10

Green pea soup (No. 1) .. 11

Green pea soup (No. 2) .. 11

Lentil, haricot bean, or pea soup 11

Lettuce or spinach soup .

.

12

Milk soup •• •• .< 18
Onion soup . . . . .

.

12
Potato soup .. o. ..12
Tomato soup . . . . .

.

13

"Vermicelli cream soup .

.

14

White soup . . . , .

.

IS

White vegetable soup . . .

.

13



Fish Soup.

Oystet soup

Thick Meat Soups.

Hare soup
Mock turtle soup ..

CONTENTS

TAQX

16

14

16

Mulligatawny soup

.

Ox-taU soup .

.

Heat Jelly.

Aspic {So. 1) .

.

„ (No. 2) .. ..

, 16

, 17

17

18

CHAPTER II

FISH

Notes on fish 19

Notes and rules for baking . . 20

„ „ boiling .. 20
frying ., 21

Cod, boUed 21

,, fried cutlets of .. ..21
,, cutlets baked in milk

(No.!) .. ..21
„ cutlets baked in milk

(No. 2) .. .. 22
Casserole of fish . • • • 22

Grab, dressed .. .• ..23
Devilled fish 23

Fish balls 23

„ cakes .. >. ..24
,,. croquettes .• .. 24

„ mould 25

„ pie 25

Fricassee of fish • . . . 26

Haddock, baked (No 1) .. 26

„ (No. 2) .. 27

„ boiled, and egg sauce 27

„ filleted, and caper

sauce .. .. 27

Halibut, boiled ••

Herrings, grilled ..

,, pickled

Lobster moulds .

.

Mackerel, baked
„ boiled

Oyster patties .

.

Potato and fish pie

Salinon, boiled

„ cutlets

„ mayonnaise of

„ pie .. ..

,, ramakins of ..

Sardines in batter

Savoury plaice .

.

Scalloped fish . . j >

Shrimp patties..

Smelts, fried ..

Sole, baked fillets of .

.

,, in batter..

,
, fried knots of . •

burbot, boiled .

.

„ pie ..

„ stewed ..

28
28
28
29
29
30
30
31

31

31

32
33
33

34

85
36
35

86

87

87

CHAPTER III

MEAT DISHES
Notes and rules on boiling .

.

„ „ frying ..

„ „ grilling ..

„ „ roasting ..

„ ., steaming
and brais-

ing

43
45
47
47

49

Notes and rules on stewing



CONTENTS

PAOB
BcefroU 65
„ spiced 56

„ fillets of, with French beana 65

,t II II tomatoes .. 65
Beefsteak and kidney pie .

.

66

„ and onions . . .

,

57

,, pudding .. ..57
Oalf 'a feet fricassee . . .

.

68
Calf's head with brown sauce 68

„ with egg sauce .

.

69

„ pie .. .. 60

,, stuffed .. ..60
Cornish pasties . . .

.

61
Gurry, notes and rules on .. 61

Cumed veal, brown curry .

.

63

,, white curry .

.

64
Dutch sweetbreads , . .

.

64
Fillets of veal 66
Ham, baked 66

„ boiled 67
Haricot mutton . . .

.

67
Irish stew . . . . .

,

68

Kidneys and bacon . , .

.

67
Lamb's fry , , . . .

,

68

Lamb stew . . . . .

.

69
Liver and bacon, Med .

.

69

„ stewed .. 70
Maosroni with tomatoes .

.

70
Marrow, stuffed . . .

.

71

Mutton chops, grilled.. .. 71

Mutton chops and mashed po
tatoes .

.

„ outlets.. .,

I, boiled, neck .

.

„ haricot . •

„ leg of, steamed
„ stew .

.

Pig's feet

Pork, roast sparerib of

Sausages and mashed potatoes

Sausage rolls .

.

Shitm duck
I, fowl .. ..

Steak, grilled .

.

„ stewed ..

„ „ and stuffed

Sheep's heart, stuffed .

.

Sweetbread, little cases of

„ fried

„ „ inwhite sauce
Tongue, boiled ox
Veal, boiled, and broth

„ fillets of . . .

.

„ and ham pie .

.

„ mould .. ..

„ quenelles

„ stew

„ stuffed and braised breast

„ „ „ roast fillet of

Vol-au-vent •• ..

71

72
72
67
73
73

74

74

75

7S

76

76

78

76

77

77
77

279
279
78

78
66

79

79
80
80
81

81

82

CHAPTEE rV

COLD MEAT COOKERY
Notes and rules on cold meat

cookery . . . . .

.

83
Foundation sauce for cold meat
cookery . . . . .

.

84
Beef rolls 86
Croquettes of cold meat .

.

85
Curry of cold meat . . .

.

86
German croquettes . . .

,

87
Hash 87
Italian patties . . . . .

.

87
Eromeskiea . . . . .

.

88
Uacaroni and meat balls .

.

83

,, ,, mould .

.

89
Mince . , . . . . .

.

89

' Mince baked . . . , .

.

90
Miroton of meat . . .

.

90
Mutton and mushrooms .

.

91
Pastry rissoles . . . . .

.

91
Potato pie 92

,, and meat croquettes .. 92
Princess cutlets . . .

.

93
Scotch eggs 93
Squab pie 94
Timbale of veal . , .

.

94
Veal fritters 95

,, and ham mould .. .. 95

,, ;, patties.. .. 96



CONTENTS

CHAPTEE V

POULTRY AND GAME
PAOB

Notes on game .

.

. . 97

,, poultry drawing and
trussing .

.

. . 98

Chicken, chaudfroid of . . 101

,, legs devilled .. 101

,, mould (cold) .. 102

„ (hot).. .. 102

,, & la Eusse .. ..102
Ducks, roast . . .

.

. . 103

Fowl, boiled 103

,, roast .. .. .. 104

,, white fricassee of .. 105
Galantine of fowl .

.

. . 105
Hare, jugged .. .. ..106

,, roast .. .. .. 107
Larks, chaudfroid of .

.

. . 107

Pheasant pie .. ••

,, roast .•

Pigeon pie

Pigeons, braised

Quails, roast .

.

Babbit, boiled, and soup
,, fricassee of

ragodt
stewed

„ pie

Turkey, boiled

„ brown fricassee of

,, roast ..

Suitable garnishes for various

dishes

108
108
110
109
110
111
111

112
112
113
113
113
113
114

116

CHAPTER VI

VEGETABLES AND SALADS

Rules for green vegetables . . 117
,, roots and tubers .. 118

Artichokes, globe, boiled .. 118

,, Jerusalem, boiled 118

„ and Brusselssprouts 119
Asparagus, boiled .. ..119
beetroot, pickled .. ..119

„ with potatoes .. 120
Brussels sprouts, boiled . . 120
Cabbage, boiled .. ..120

,, mould .. .. 121
Carrots, braised .. ..121

,, and peas, dish of .. 121
Cauliflower, boiled .

.

. . 1 22

,, fritters .. .. 122

„ au gratin . . 122
,, with mushroom

sauce .

.

. . 123
iJelery with tomato sauce . . ] 23
French beans .. .. ..123
Oreen peas (boiled) .. ..124

Haricot beans with parsley
sauce ..

Onions, boiled Spanish

,, roasted

Potatoes, new boiled

,, old boiled

,, creamed
„ fried .

.

„ for garnish (No. 1)

(No. 2)

,, sant^

124

124
124
125

125
126
127
127
127
128
128
128
126
126

126
127
126
129
129

with tomato sauce 129

scalloped (No,

„ .. •• (No,
Potato balls

„ border ..

„ chips

,, mould ..

,, ribbons or blocks
Rice, boiled

,, border .

.



CONTENTS

Spinach uvonriei
Turnips, boiled

Vagetable flan .

.

PAQE
, 129
, 130
. 130

Salad-maktng.

Points to be remembered
Salad dressing .

.

Balad

„ beetroot .. .<

„ cauliflower e

.

130
131
131

131
131

Salad celery

,

,

green pea

,, lettuce and raddish

,, lemon

„ orange ..

,, potato (No. 1) ..

„ „ (No. 2) ..

,, potato and lettuce

Vinaigrette salad dressing

PAGE
132
132
132
133
133
133
134

134

134

136

CHAPTER VII

SMALL SAVOURY DISHES

Anchovies and olives .

.



xu CONTENTS

White sauce 148

,, sauce for fish .^ •. 161

Brown sauce . . . . . . 151
Italian Sauce 151
Reform sauce .. ,. .. 151

B^bamel sauce . . . . 162
Ohaudfroid sauce . , . . 162
Tomato sauce . . . . . . 162
Mayonnaise sauce . . . . 153

Tartars sauce . . . . . . 153

Jam sauce . . . . . . 153

Lemon sauce . . ... • . 163
Orange sauce . . . . . . 153

Pineapple sauce . . . . 153
Applesauce .. •• ..154
Bread sauce • • • • . 164

Custard sauce" . . .. ..154
German sweet sauce (Ko. 1) . . 154

,
(No. 2).. 165

Gooseberry sauce . . . . 165
HoUandaise sauce (No. 2) . . 166
Horseradish sauce . . . . 155
Mint sauce . . . . . . 156
Mustard sauce 166

rAoi

Fiqnante sauce.. .. ..156
Lemon butter sauce . . . . 1 56

Worcester sauce . . . . 157

Glaze (No. 1) 167

„ (No. 2) 157

Browning for gravies . . •. 157

Forcemeats.

Chestnut forcemeat . . . . 157

Sage stuliing 168

Veal stuffing (No. 1) .. .. 158

„ „ (No. 2) .. ..158
Forcemeat balls .. ..168

FlarouTing Butters.

Anchovy butter .. ..169
Coral butter 169

Horseradish butter .. ..159
Maltre d'hStel butter . . . . 159
Shrimp butter 159
Spinach butter 159
Panada or thick sauce . . 159
Bouz 159

CHAPTER IX

OMELETS AND SOUFFLES

Notes and rules on omelets .

.

160

,, „ souffle .. 161
Fish omelet 174
Kidney omelet 162
Savoury omelet (No. 1) .. .. 162

„ (No. 2) .. 162
Rum omelet .. .. ,. 163
Sweet omelet .. .• ..163
Tomato omelet as .

.

163

Almond souffle



CONTENTS xUl

FAoa
Raisin pudolng .. ..170
Treacle pudding .. ..171
Treacle sponge . . .. .. 171
Apple pudding .. .. 171
Jam Toll . . . . . . 171
Lanoashire roll .. .. 172
Treacle roll 172
Wall pudding 172
Rhubarb pudding . . . . 172
Treacle pyramid pudding . . 173
Apple charlotte . . . . 173
Swiss apple . . . . . . 173
Boston pudding .. .. 174
Jamaica pudding .. .. 174

Uilk Puddings.

Notes and rules for batter

Sules for pancake, batter, etc.

„ frying „
Cornflour mould .

.

Faralo mould .

.

Wheat crystal mould .

.

Chocolate mould .

.

Cold rice mould
Hot rice mould
Fruit pur6e . . .

.

Rice and apricots

Tapioca cream (No. 1)

„ (No. 2)

Junket
Ground rice pudding .

.

Sago pudding . . .

.

Macaroni pudding
Tapioca pudding
Rice pudding .

.

Baked custaras (Kos. 1, 2 and

„ „ (small)

Boiled custards (Nos. 1 and
Caramel custard
Orange custard
Betsy pudding .

.

Queen's pudding
Bread-and-butter pudding
Cabinet puddings

Plain cabinet pudding
Cabinet fig pudding .

.

Honeycomb pudding .

,

Lemon solid .

.

MilkjeUy
bhocolate mould (No. 2)

175
176
176
175
177
177
177
177
177
178
178
178
179
179
179
180
180
180
180

3) 181
181

2) 182
182
183
183
183
184
184
185
185

185
186
186
186
187

PAOl

Pineapple pudding .. .. 187

Savoy momd .. .• .. 188
Wine sponge .. .. .. 188

Suet pancakes . . .. .. 188
Batter 189
Flying batter (Nos. 1 and 2) 189
.Pancakes 189
' Steamed batter pudding .

.

190
Yorkshire pudding .. .. 190

Apple fritters 190

Potato fritters 191

Brown-broad pudding .. 191

Egg pudding . . . . .

.'

191

Puddings, etc., with Pastry.

Apple amber pudding. . . . 192

„ dumplings .. .. 192
Bakewell tart 193
Blackberry tart .. ..193
Ciurant sandwiches . . . . 194

Cheesecakes, curd . . . . 194

„ lemon .. .. 194

Eclairs .. .. .. .. 195

Fruit tart 195

Manchester pudding . . . . 195

Macaroon tarts .. •. 196

Mtncepies .. .. .. 196

Orange tart . . . . . • 196

Raspberry sandwich tart . . 197

Open strawberry tart . . . . 197

Strawberry cream homa . . .197

Mincemeat (No. 1) . . . . 198

„ (No. 2) .. ..198

„ (No. 3) .. .. 199

Date cake 199

Cake Uiztare for Puddings.

Madeira pudding . . . . 199

Canary pudding .. ..199
Orange pudding . . . . 199

Apricot pudding . . . . 200
Russian pudding . . . . 20r

Cup puddings . . . . . . 20C

Black currant sponge pudding 200
Raspberry pudding . . . . 201

Apricot baskets . . . . 201
Raspberry baskets .

.

. . 201

Cream comets . . . . . 202

Eggs on toast 202
Strawberry g&tean . . . . 202
Banana g&teau 203

Fancy trifle 203



ziv CONTENTS

PAOH

Peach trifl 203
Spanish trifle 204

Trifle 204

SaTarin 205

Yeast pudding 805

Notes on CreamB.

Whole creams—chocolate . . 207

„ „ lemon ..207

„ „ liqueur .. 207
Fruit creams—apnoot . . 208

„ „ pineapple .. 208

„ „ raspberry .. 208

,, ,, strawberry .. 208

Oustard creams—almond . . 203

„ „ cofl'ee .. 208

,, ,, pistachio .. 208

Len^on creams . . .

.

. 209

Orange creams . . .

.

• . 209

Charlotte russe (No. 1) . . 209

„ (No. 2) .. 210
Meringues 210

Rules for Jellies.

Lemon jelly .. .. ..212
Olaretjelly o. .. .. 212

rAOi

Pineajiple jelly •• ..213
Wine jelly 218

Bussian jellies 213

Strawberries in jelly .. •• 213

Surprise oranges •• ..214
EggjeUy 214

Orange jelly 'i*

Lemon sponge . . • • . • 215

Pineapple sponge (No. 1) • • 215

.. .. (No. 2} .. 216

Stewing Fruit.

Notes and rules .. .. 216

Compdte of apples .. ..216
„ of apricots .• •. 217

„ of fruit .. •. 217

Fruit blancmange .. ..218
German apple sponge .

.

. • 218

Fmit salad 218
GooseberiT fool .

.

. . 219
Dessert Normandy pippins , . 219
Prune mould 219

Bhubarb mould .. ..220
Stewed peara .. .. .. 220

CHAPTER XI

BREAD AND PASTRY

Rules for bread-making . . 221

Brown bread (No. 1) .. ..222
„ „ (No. 2).. ..222

Household bread, white . . 222

Kilk rolls 223

Notes and rules on pastry . . 223

Ohoux pastry „ •« .• 224

Flaky pastry .

.

Puff pastry

Bough puff pastry
Baised piecrust

Short crust (No. 1)

., (No. 2)

Suet onut ..

225
225
225
226
226
226
226

CHAPTER XII

CAKES

Notes on cake-making
Rules „ ,, ..

Preparation of cakes . •

Method No. 1 ..

„ No. 2 .. ..

.. No. 8 . . • I

227
228
228
229
230
281

Method No. 4 232
Home-made baking-powder . . 232
Plain cake mixture (No. 1) . . 232

(No. 2) .. 238

„ „ (No. 8) .. 238
Luncheon cake mixture (No. 1) 234



CONTENTS XT

FAOa
Luncheon cake mixture (No. 2) 234
Cup cakes 234
Fruitcake 235
Baspberry buns . . . . 235
Scones No. 1 235

„ No. 2 236

„ brown 236

„ drop 236

„ girdle 237

,, potato 237
Bath buns 237
Rock cakes 238
Caddeston cake .. ..238
Genoese mixture (No. 1) . . 238

„ mixture (No. 2) . . 238
Iced birthday cake . . . . 240
Queen cakes . . . . . . 241
Almond or walnut creams . . 240
Ohocolate cakes .

.

. . 244
Eice cakes .

.

.

.

. . 242
Victoria sandwich mixture . . 241
Chester cakes .

.

.

.

. . 241

Christmas cake .

.

. . 242
liadeira cake .

.

.

.

. . 242
Poundcake 239
Enssian cake . . . . . • 243
Simnel cake (No. 1) .. ..243

„ (No. 2) .. ..254
Sultana cake - . . . . . . 244
Swiss roU (No. 1) .. .. 244

(No. 2) ,. ..247
(No. 3) ., .. 247

Chocolate cake .

.

.

.

. . 244
Cocoanat rocks .

.

. . 245
Sponge cake (No. 1) .. .. 245

„ „ (No. 2) .. ..245
.. „ (No. 3) .. ..246

rAoa
Genoese pastry .

.

. . 248
Baspberry sandwich .

.

. . 247
Russian sandwich .

.

. . 248
Neapolitan sandwiches . . 248
Gingerbread (plain) .

.

. . 249

„ (fruit) .. ..249
Cocoanut cake . . .

.

. . 249

Buns and Cakes made with Yeast.

Bath buns 250
Chelsea buns .

.

.

.

. . 250
Currant or sultana loaf . . 251

Dough cake . . . . • . 251

Dripping cakes .

.

. . 251

Hot cross buns .

.

. . 253

Jersey wonders .

.

. . 252

Yorkshire tea cakes .

.

. . 252

Yule cake 263

Biscuits and Shortbread.

Almond or lemon biscuits . . 254

,,
paste crescents . . 255

,, macaroons .

.

. . 255

,, rocks .. .. .. 256

Chocolate macaroons .

.

. . 256

,, rocks .• .. 256

Cocoanut biscuits .

.

. . 256

Convent biscuits •• .. 256

Cornflour cakes . • . . 257

Ginger nuts (No. 1) .. ..257

„ (No. 2) .. ..257
Lemon biscuits .

.

. . 258

Neapolitan biscuits .

.

• . 258

Pressed cakes .. •• .. 258

Raspberry biscuits .

.

. • 259

Shortbread 259

,, Ayrshire .. .. 269

CHAPTER Xni

ICINGS

Rules for icing

Almond paste (No.

.. (No.

Butter Icings.

Chocolate bntter icing

CofTee batter icing

Liqueur icing .

.

260
261
261

261
261
3SS

Glace icing 282
Chocolate glac^ icing .

.

.

.

262
Orange glace icing .

.

.

.

262
Raspberry glac4 icing .

.

.

.

262
Cream icing . . .

.

.

.

263
Fondant icing . . .

.

.

.

263
Royal icing . . .

.

.

.

263



XTi CONTENTS

CHAPTER XIV
INVALID COOKERY

Notes on siek-room cookery
Apple 8onffl^ (No. 1) .

.

„ „ (No. 2)..
Arrowroot, cup of (No. 1)

„ (No. 2)

„ pudding ..

Barley-water .

.

„ ,, and soda
Beef-tea

,, rules for making
jNo. ,
(No. 2)

(No. 3)

„ (raw) ..

Beef quenelles . . .

.

Black-currant tea ..

Bread and milk
Bread sauce anfl gravy
Calfs foot jelly

II II ,1 white..
Caramel wheat crystal

Chicken broth .

.

„ soup .

.

,1 tea
' Cough, for a ' .

.

FAOX
. 261
, 266
. 265
, 265
, 266
. 266
, 266
, 267
267
267

. 268
, 268
, 268
, 269
269
269
270
270
270
271
271
271
272
272
273

Egg and milk . . .,

I, ,, port wine ••

Fish cream . . .

.

,, omelet
Gruel
Invalid ice

Junket in custard-cups

Lemon-drink for invalids

Lemon sponge .

.

Minced meat . . • •

Moulded custard . •

Mutton broth .. ••

Porridge
Savoury custard

Scalloped oysters (No. 1)

., (No. 2)

Souffle omelet .

.

Steamed fillets of sole.

.

Sweetbread, fried

,, in white sauce

Toast-water
Tea made with milk .

.

White wine whey .

.

Oatmeal porridge .

.

rAoi
, 873
, 273

. 273

. 274

. 274

. 274

. 276

. 275

. 276

. 276

. 276

. 276

. 280

. 276

. 277

. 277

. 278

. 278

. 279

. 279
, 279
. 280
. 280
, 280

Other Dishes suitable for Convalescents.

Soup.

Celery soup
Clear soup
Vermicelli soup

Fish.

Croquettes of fish

Fricassee of fish

Haddock, baked
Halibut, boiled

Scalloped fish .

.

Sole, baked fillets of

,, fried knots of

Turbot, boiled

.

Heat.

Calfs head with egg sauce
Calfs feet fricassee

Mutton chops, grilled .

.

10
4

14

81
26

27
23
34

36

36
36

69
68
71

Mutton cutlets . . .

.

Veal or chicken quenelles

Poultry.

Chaudfroid of chicken
Fowl, boiled . . .

.

,
I roast . . 9 3

„ whitei ^icassee of

Pheasant, roast

Pigeon, braised .

,

Pudding!.

Cabinet pudding

,, „ plain

Canary pudding
Custard, baked (No. 1)

„ „ (No. a)

Egg pudding
C^nnd rice pudding
Orange pudding

72
80

101
108
104

106
108
109

186
185
199
181
181
191
179
199



CONTENTS

Sweeta.

Almond or vanilla souffle

Oaramel custard

Chocolate mould (No. 1)

„ (No. 2)

Ohsrlotte rusae (No. 1)

.. (No. 2)

Claret jelly

Cornflour mould
Egg jelly ..

Farola mould .• «^

164
182
177
177
209
210
212
178
214
177

Fruit blancmange . •

Honeycomb pudding .

.

Milk jelly ..

Orange jelly . . .

.

Savoy mould . . • •

Savouries.

Eggs with cream sauce

Eggs buttered .

.

,, scrambled ..

Omeleii, savoury ..

PAQB

218
186
186
214

, 188

138
188
139
16'*

CHAPTEE XV

PRESERVES AND PICKLES

Notes and rules on preserving 281

Apple jam 282

„ jelly 282

Apricot jam . . . . . . 283

Black currant jam (No. 1) ..283
(No. 2) .. 283

„ jelly .. ..284
Damsons, bottled .. .. 284

,, pickled .. .. 284

Damson cheese.. .. .• 284

Eggs, pickled 285

Gooseberries, how to bottle . . 285

Gooseberry jelly .. ..285
Lemon cheese . . • . • • 286

Marmalade 286

Mulberry and apple jam . . 286

Mushrooms, pickled .. .. 287

Orange cheese . . .

.

• • 287

,, paste .. .. .. 287

Oranges preserved whole . . 288

Plum jam, green egg or

Pershore • . .

.

. . 288

Quince jam . . • • • 288

Raspberry and currant jam . . 289

Red currant jelly .. ..290
Rhubarb jam 289

Vegetable marrow jam . . 289

Pickle for spiced beef .

.

.. 290

„ tongues (No. 1) .. 290

„ (No. 2) .. 290

CHAPTEE XVI

BEVERAGES

Cherry syrup .

.

Coffee .

.

Ginger syrup (Ni

» » (N
Iced coSeo

291
291
292
292
282

Iced tea «« ,, .. 298
Lemonade . . ., . . . 293
Lemon syrup 293
Raspberryand red currantsyrup 293
Strawberry syrup . . . . 294



rvifl CONTENTS

CHAPTER XVII
rAoa

AFTERNOON TEAS 296

CHAPTER" XVIII

MENUS AND THEIR COMPILATION (order of serving a
complete dinner) 297

CHAPTER XIX

NOTES ON CHEESE 802

vooabulaki 3w
Things obtainable in Dipfikent Months .. ». .. 309

OoMPLBTi List or Cookino Utbnsils tor a Laxge Kitchen .. 316

Imdki .. .. S17



INTRODUCTION

SCULLERY WORK
Too great care cannot be taken of the utensils we use fo»

cooking ; they must be kept scrupulously clean and bright, or

they will be liable to cause disease. All utensils must be

carefully washed in hot water to which a little soda has been

added ; the soda by softening the water removes grease more

effectually. No soda must be used, however, when scrubbing

boards and tables or anything wooden, as the soda discolours

wood ; this is only allowable when the wood is very greasy : a

little must then be added.

Copper Saucepans, Moulds, etc.—These must be washed

in soda water, and the inside cleaned with soap and silver

sand. Clean the outside with a few drops of vinegar mixed

with salt and a little sand ; this makes the copper a good

colour. Einse quickly and clean all over with soap and sand

to prevent it from tarnishing. Einse again and dry with a

hot swab wrung out very tightly, then polish with a leather

and whiting, using a brush for the crevices.

Tins, Steel Stewpans, Patty-pans, Baking-sheetfit

etc.—Wash these in soda water, cleaning them inside and out

with soap and sand. Einse thoroughly, dry with a swab, and

polish with a leather and whiting.

Skewers and Trussing-needles.—Wash these in soda

water and polish with emery-paper.

Iron Saucepans.—Clean the inside with soap and sand

and wipe the outside with a swab.
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Sieves.—Wash in warm water, no soda. The water should

not be too warm, for if the sieve has been used for meal or

fish it will cook it, so rendering it more difficult to remove.

Hair Sieves.—Scrub with a strong scrubbing-brush, using

a little sand for the wooden parts only. Einse thoroughly

and dry.

Wire Sieves.—Scrub all over with soap and sand, rinse,

and dry.

Brass Taps.—Clean with vinegar and salt, rinse. Clean

with soap and sand, rinse. Dry thoroughly and polish with a

leather and whiting. It is not necessary to use polish, which

is erpensive.

Brass Kettles.—Wash well and dry. Rub with a little

metal polish, rubbing it ofif with a soft cloth. Polish yrith a

leather and whiting.

Wooden Tables and Boards.—Wash with warm water,

sprinkle with sand, rub a little soap on a scrubbing-brush,

and scrub well the way of the grain. Einse several times

and dry with a swab.

For cleaning brass, copper, or steel stewpans, the following

will be found an excellent mixture :

1 lb. whiting,

• 1 lb. soft soap,

1 lb. silver sand,

1 quart water.

To Mix.—^Put all the ingredients into a saucepan together,

stir until they come to boiling-point, stir frequently until the
mixture becomes thick. Put into jars, tie down, and use as

required.

COOKING RANGES AND STOVES
CLEANING OF KANGES.

Eake out the ashes from the firebox. Eemove all the flue-

doors and the plate-rack, pull out the dampers. Sweep the
flues well with a flue-brush, using a small brush for the flues
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above the oven. Rake out the soot from tindemeath the
ovens, which will have fallen from the flues, into a dustpan,
and then sweep with a brash. Brush the hot-plate, empty
the ash-box, and leave the ashes ready to be sifted. Wash
the ovens thoroughly with strong soda and water.

To Uacklead the Ramge.—Moisten the blacklead with a little

water, and put on as little as possible, rub oflF with another

blacking-brush and polish with a third. Put back the flue-

doors. Polish the plate-rack with emery-paper and put back
in its place. Clean the handles of the oven doors with emery-

paper.

TO CLEAN A GAS STOVE.

Wipe the bars and wash with hot soda and water, lift them
oflF, and wash the rings, removing all grease, etc. Wipe the

pipes, scrub the plate underneath with soap and sand, dry well

and put the rings and bars back. Wash the oven with soda

and water and wipe all the bars inside, clean the tray under-

neath. Clean the pipe in front of the hot plate and the taps

with emery-paper, then polish the brass taps with whiting and

a leather.

lAgUing a Range Fire.—Put a few cinders or small pieces of

coal in the firebox, then put a Kttle crumpled paper, lay

some dry sticks across lattice fashion, then a few pieces of

coal on top. Pull out the dampers and light the fire with

a match; as it begins to bum well add more coal, and

make up a good fire. When well burnt through push in

the dampers except those which are required.

It is very important to have a good cooking apparatus.

There are various modes of heating—viz., by coal, gas, oil,

charcoal, and electricity ; coal and gas being the most general.

Coal ranges may be either opened or closed, the latter being

the most convenient and economical.

In an open range it is necessary to have a large fire to do a

small amount of cooking, and a great deal of the heat i» lost
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pasedng up the chimney, also the saucepans get very dirty and

frequently the contents smoky ; whereas in a perfectly con-

structed closed range, where the firebox has a movable bottom,

by which it can be raised or lowered as required, only a small

amount of fire is necessary to keep all the saucepans on the

hot-plate boiling.

Then, again, the heat of the oven in the open ranges is vwy
uneven.

In the closed ranges the flues |ire so arranged that the heat

can be directed over the top and down the side of the oven as

required for roasting, or down the side and along the bottom

as required for baking.

A closed range is no detriment to roasting in front of the

fire, as when the firebox is at its lowest there is as great a

surface of heat as in an open range.

In choosing a range, it is best to have one with iron flues

;

there is less chance of their getting out of order through the

expansion and contraction caused by the heat. There is no

danger of defective setting, which is often the case when one

is dependent upon brick flues.

Gas stoves are very convenient, especially in the summer,
when heat is only required for cooking. The oven only

requires from five to ten minutes to heat. Gas stoves are

cleaner and save time, as no stoking is required. If properly

fixed and ventilated, there is little or no smell. They can be
rented from 2s. 6d. per quarter.

Thermometers can be fitted to the ovens of either. They
cost about 128. 6d., and are a guide in regulating the heat of

the oven.

Although a good cooking range is a great comfort, it is

possible for an experienced cook to turn out very successful

dishes from a poor apparatus.
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CULINARY HEATS
Failure In turning out a dish suooessfully is often due to

lack of knowledge of the various heats required. If a thermo-

meter is used, it is easy to obtain the requisite degree of heat.

The following is a list of the necessary degrees for different

modes of cooking

:

BAEINQ.

Bread 340* to 350° F.

Puff pastry SiO"

Short pastry and cakes ... 300° to 320°

Meat pies 290°

OVEN ROASTING.

Pork 320°

Beef and veal 310*

Game and poultry ... ... 310°

Mutton ^ 300°

FRYING.

Whitebait 400°

Meat 370° to 380°

Fish 350° to 375°

Fritters 340° to 375°

No cooking is done at a temperature of less than 180° F,

USEFUL WEIGHTS AND MEASURES

1 teaspoonfnl (medicinal) = | oz. or 60 dropa

1 dessertspoonful (water) = ^ oz.

1 tablespoonful (water) = 1 oz.

*1 tablespoonful (cornflour, ete.) = l oz. (about).

1 gill or \ pint (water) = 5 oz.

1 gill or \ pint (treacle, jam, etc.) = 8 oz. or J lb.

* When using spoona fol measuring dry ingredients, take u moel

above the bowl of the spoon as yon have in it.
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STOCKS AND SOUPS

STOCKS.

Stook forms the basis of most soups and many sauces. It

is the liquid in which bones, meat, or- vegetables have been

boiled. It should not be strongly flavoured, as it would

render it unsuitable for the more delicate sauces and soups.

It should be clear, and of a pale colour.

Stock made from meat must be simmered very gently;

boiling would harden the meat, and prevent the complete

extraction of the juices. But in making stock from bones,

boil quickly, as the goodness to be extracted will consist

chiefly of gelatine, and this can be more thoroughly extracted

by a high temperature. The lid of the stockpot should fit

well to prevent unnecessary loss of steam. This stock will

set to a firm jelly when cold. It will have less flavour than

that made with meat, but will be more suitable for making

glaze and for braising.

There are several kinds of stock, viz.

:

1. First stock, or clear stock.

2. Good economical stock.

3. Second stock.

4. Game stock.

5. Fish stock.

6. Vegetable stock.

The first or clear stock is cleared with meat, or meat

and white of egg, and is used for all consommes.
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The good economical stock is a cheaper stock, and is

used for such soups as brown soup, macaroni soup, etc., without

being artificially clarified.

Second stock, the stock which is made by using the

meat and bones left from making first stock, with the addition

of fresh vegetables.

Game stock, used for game soups, gravy to be served

with game, kromesMea, etc.

Fish stock, made from white fish, is used for fricassees of

fish, sauces, and fish soups.

Rules for Stock.

1. If you have no stockpot, use a saucepan with a closely

fitting lid.

2. Chop bones into small pieces, cut meat into pieces.

3. Use cold water to extract all goodness, add salt before

the water gets hot (1 teaspoonful to 1 gallon water).

4. Bring slowly to boiling-point.

5. Skim well.

6. After skimming add vegetables, herbs, and peppercorns.

Use vegetables and herbs sparingly.

7. When making stock from bones boil quickly, but if from
meat simmer gently.

8. Herbs when fresh should be tied up in bundles, when
dry in a piece of muslin.

9. Lid to be kept tightly on to keep in the steam.

10. Stock should be made the day before it is wanted, so
that all fat can be removed before it is used.

11. Boil for five or six hours, strain into an earthenware
basin. The bones can be used for making more stock, but
the vegetables should be thrown away.

12. Never leave stock to get cold in the saucepan.
13. The saucepan to be thoroughly cleaned each day.

.

14 To keep stock good in hot weather, boil it up every day,
and put it in a clean basin.
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15. In hot weather use no turnip in stock, and very little

vegetable of any kind.

Clear Stock.

2 pennj'wortih of giblets.

1 pennyworth of bones.

3 lb. shin of beef,

2 lb. veal.

2 teaspoonfiils salt.

8 quarts water.

1 carrot.

1 tomipw

1 onion.

i head of celery.

20 peppercorns.

Clean the giblets, remove the marrow from the bones, cut

the meat into small pieces, removing the fat. Put the meat,

bones, and giblets into a saucepan with the salt and water.

Bring slowly to boiling-point, skim well, and simmer gently

for one hour. Add the vegetables, cook for five hours, strain

through a hair sieve.

Fish Stock.

Bones and trinmungs &om fish.

Cold water to cover.

Small piece of carrot.

Small piece of onion.

Blade of mace.

Sprig of parsley.

10 peppercorns.

Salt.

Put the bones and trimmings into a saucepan, cover with

cold water, bring to boiling-point, skim ; add the vegetables,

herbs, peppercorns, and salt. Boil fifteen to twenty minutes,

strain.

Game Stock.

Trimmings and bones from

game.

2 oz. lean bacon.

If gill sherry.

Stock or water.

6 peppercorns.

Salt.

Bunch of herbs.

Put the bones, trimmings, and bacon into a saucepan, add

the sherry, reduce, then cover with stock or water. Bring to

boiling-point, skim; add the peppercorns, herbs; and salt

Beduce to two-thirds, strain.
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Good Economical Stock.

8 pennyworth of bones. 12 pepperooms.

2 pennyworth of giblets. 1 clove.

Any trimmings from fresh meat 1 onion.

or poultry. 2 bay-leaves.

2 teaspooufuls salt. 2 carrots.

5 quarts water. I
3 sticks of celery.

Chop and wash the bones, and prepare the giblets. Make

as for clear stock.

Household Stock.

Make as for economical stooki using any trimmings or bones

from cooked meat which may be available.

Vegetable Stock.

1 onion.

Stick of celery.

1 tomato.

Stick of rhubarb, or lemon-juice.

Pepper and salt.

2 oz. lentils.

2 oz. haricots.

Cold water.

1 carrot.

1 turnip.

Wash the haricots and lentils, put them into a saucepan,

add the water, boil gently for one hour. Add the other vege-

tables, cut in slices ; boil gently from one to two hours longer,

skimming from time to time. Add lemon-juice and season.

Strain, and it is ready for use.
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Bemove all fat from the steak, and pass it through a

mincing-machine
;
put it into a basin with the water to soak

for half an hour or longer. Cut the vegetables into small

pieces, remove all fat from the stock, 'put it into a large sauce-

pan, keeping back any sediment. Add the minced meat and

water, vegetables, and the herbs. Whisk until nearly boiling.

Remove the whisk, put the lid of the saucepan partly on,

simmer gently for forty minutes, strain through a tea cloth a

ladleful at a time. Add a lump of sugar when heating up

for use.

Consomm6s.

Consomm^, as above, with choux pBsti7=C!onsoinin£ aux Quenelles &ites.

„ ., „ custard, out=Consoimn^ k la Boyale,

into shapes

„ ,, „ Italian paste = Consomme anz P^tes d'ltalie.

„ ,, „ macaroni =Consonmi^ au Macaroni.

„ „ „ strips of =Consonim^ Julienne.

vegetables

„ „ „ yermicelli = Consomm^ au Vermicelli.

Consomm^ aux Quenelles frites. — CJonsomme with

choux pastry in little shapes fried. Method : Put the choux

pastry into a forcing-bag, force small portions into hot fat, fry,

drain, and put into boiling consomm4.

Consommd k la Royale.—Make a savoury custard, cut

into shape, add to the boiling consomm^.

Consommd aux Pat6s d'ltalie.—Cook the Italian paste

in boiling water and a little salt for half an hour ; add to the

boiling consomm^.

Consommd au Macaroni.—Make as above, cooking for

two hours. Serve with Gruyfere (grated).

Consomm^ Julienne. — Cut a carrot, turnip, and

celery into fine strips, sauter in J ounce butter, cook in

second stock tOl tender, drain, and add to the boiling eon-

somm4
Consomm^ au Vermicelli—Break up vermicelli, cook

half an hour, add to consommA
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I ox-tail.

4 quarts stock.

1 large carrot,

1 turnip,

lleek.

1 onion.

2 sticks of celery,

Bunch of herbft

Clear Ox-tail Soup.

12 peppercorns,

1 blade of mace.

Salt,

1 lb. lean steak.

1 wineglass sherry.

Vegetables for garnish : Carrots

and turnips cut into shapes

with a pea-Rutter.

lEncaglifor 12 or li persons.)

Cut the tail into pieces. Blanch, by putting it into suffi-

cient cold water to cover, with a little salt; just bring to

boiling-point, then wash in cold water and dry in a cloth.

Put into a stewpan with the stock, vegetables, herbs and

spice. Simmer gently from three to four hours, keeping it well

skimmed. Strain through a hair sieve. When cold remove

all fat and clear with the steak finely minced. Strain and

return to stewpan. Add the sherry and a few small pieces

of the tail and the vegetables, which have been previously

cut into fancy shapes and cooked in boiling water.

Brown Soup.

I

1 carrot.

1 turnip.

2 sticks of celery,

3,quarts economical stocti,,

(Enoughfor 12 yerpizWM.)

1 oz. comfloat.

'S teaspoonful browning.

Cut the vegetables into dice, and add them to the stock

when boiling. Simmer gently until tender. Add the corn-

flour, seasoning and browning.

N.B.—Two teblespoonfuls of tomato sauce improves the
flavour
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Macaroni Soup.

2 Ob Naples macaroni.

S quarts economical stock.

1 carrot.

1 tnmip.

Seasoning.

i tablespoonful WoroesteT Sanaa.

{Snoughfor 12 persons.

)

Break up the macaroni, add it to the boiling stock with the

vegetables cut into fancy shapes. Simmer gently until tender.

Season and add the sauce. When curled macaroni is used,

cook it for half an hour in boihng water before adding it to

the stock-

Star Soup.

2 oz. Itiilian paste (star-shaped).

2 quarts economical stock.

1 turnip.

1 carrot,

A stick of celery.

Seasoning.

{Brunigh for 8 people.

)

Add the paste to the boiling stock, and the vegetables cut

in star sha|»es. Simmer gently till tender. Season.

Vermicelli Soup.

1 quart economical stook.

1 oz. vermicelli.

Seasoning.

(Snmigkfor 4 people.)

Break up the vermicelli, add it to the boiling stock, cook

until tender. Season.

Veal Broth.

See recipe for Boiled VeaL

Rabbit Broth.

See recipe for Boiled Kabbit.
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1 small tumip^

i small onion.

1 leek.

Pepper and salt.

2 teaspoonfuls chopped parsley

Scotch Broth.

1 tablespoonfal Scotch barlej.

2 quarts stock made with 2 penny-

worth of bones.

f lb. Fcrag of mutton.

2 sticks of celery.

I small carrot.

[JEmyaghfor 9 or 10 persons.)

Wash the barley, put it into a saucepan with the stock and

mutton. Bring slowly to boiling-point and simmer gently for

one hour ; then add the vegetables (cut in dice), and simmer

gently for two hours. Take out the meat, cut the lean into

small pieces and put it back into the soup. Season, and add

the parsley just before serving.

Gravy Soup.

2 pennyworth of bones.

2 lb. shoulder of beef,

5 quarts water.

8 teaspoonfuls salt.

12 peppercorns,

1 bay-leaf.

1 onion.

Garnish of tiny suet dumplings.

{Enoughfor 15 or 16 people.)

Wash and chop the bones, cut up the meat, put the bones

and meat into a saucepan with the water and the salt. Bring

slowly to boiling-point, skim ; add peppercorns, bay-leaf, and

onion. Simmer gently for five hours, strain. Remove the fat,

Return the soup to the saucepan, and when boiling add tlM

suet dumplings and cook for half an hour. Serve,

3 gills milk or 1 gill cream.

Pepper and salt.

Artichoke Soup.

2 lb. Jerusalem artichokes.

1^ oz. butter.

1 quart stock.

(Enoughfor 6 persons.

^

Wash the artichokes, then put a tablespoonful of vinegar

into a basin of clean water and peel them under water, cut
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them np. Melt the butter in a saucepan, add the artichokea,

and cook over the fire for five minutes. Add the boiling

Btock ; boil gently until tender (about thirty minutes). Eub
through a sieve, return to the saucepan, add the milk and

seasoning, boil gently for five minutes. If cream is used, it

must be added just before serving.

Carrot Soup.

S large carrotB. 1 sprig of parsley.

1} oz. ham, i pint milk.

Small piece of onion. 1 oz. flour.

i oz. butter. Pepper and salt.

2 pints boiling stock.

{Enough/or 4 or 6 persons.)

Orate the carrots, cut up the ham and onion, cook these

in the butter for five minutes, add the stock and parsley.

Boil gently for one hour ; rub through a sieve, removing the

parsley. Eeturn to the saucepan, add the milk, flour, and

seasoning. Boil gently for ten minutes.

Cabbage Soup.

1 white cabbage.

1 Spanish onion.

2 teaspoonfuls parsley.

2 quarts stock (made irith beef

bones and a ham bone).

{Enoughfor 6 or 7 personi.)

Pinch of thjme.

2 teaspoonfuls marigold petak.

1 tablespoonful flonr.

Browning.

Shred the cabbage, not too finely, cut up the onion finely.

Put these ingredients into a saucepan with the parsley and

boiling stock. Boil gently for tvo hours, add the thyme and

marigold petals, cook for ten minutes. Thicken with the

flour, add seasoning and browning.
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Celery Soup.

2 keada of cAerj.

1 02. butter.

2 quarts boiling stock.

1 pint milk or 1 gill ctesin.

li oz. fiouT.

Pepper and salt.

(Enoughfor 8 periont.

)

Wash and cut up the celery, and cook it in the butter for

•five minutes J
add the stock, boil gently until the celery is

tender. Rub through a hair sieve, return to the saucepan

with the milk, add the flour and seasoning. Boil gently for

ten minutes. If cream is used, it must be added just before

serving.

Brown Celery Soup.

j^ tcaspoonful sugar.

1 quart good stock.

2 heads of celery.

1 onion,

1 slice of lean bam.

1 oz. butter.

(Eruyughfor i persona, )

Slice the onion, chop the ham. Fry these in the butter,

sprinkle with castor sugar, and fry two or three minutes

longer. Add the stock (boiling) and the celery cut in small

pieces. Boil gently until tender. Eub through a sieve,

return to the saucepan, and boil for five minutes.

• Cucumber Soup.

1 large cucumber or 2 small ones,

2 pints white stock.

1 oz. butter.

1 tablospoonfnl flonr.

1 gill milk.

2 yolks of egga.

(Enoughfor 6 persons.)

Peel the cucumber, cut it in pieces; blanch, and put into

the boiling stock. Cook until tender. Make a sauce with

the butter, flour and milk. Add cucumber and stock. Cook
well for fifteen minutes. Eub through a sieve, return to

the saucepan when hot ; pour gradually on to the yolks ; re-

turn to the saucepan for a few minutes. Season and servo.

If not a good colour, a little cream may be added.
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Green Pea Soup (i).

Salt and pepper

1 teaspoonfiil sugar.

1 oz. butter.

i oz, flour.

I pint milk.

1 qiuiTt pea-shella.

1 quart white stock or water.

1 gill peas.

1 onion (sliced).

1 sprig mint.

Finch of carbonate soda.

{ETumghfor 6 people.)

String and wash the pea-shells, put into the hoiling liquid

with the peas, onion, mint, soda, salt, pepper, and sugar.

Simmer until the shells are tender (about thirty minutes), rub

through a hair sieve. Dissolve the butter, stir in the flour,

add the milk and pur^e, bring to boiling-point, stirring all the

time. Simmer for ten minutes.

Grsen Pea Soup (2).

2 lb. peas. 2 pints boiling stock.

1 oz. butter. 1 teaspoonful sugar,

1 spinach-leaf. Salt and pepper.

1 sprig of mint. 1 gill cream or i pint milk.

{Enoughfor i persons.)

Shall the peas, string and wash pods. SoaiM these in the

butter with the spinach-leaf and mint, add the stock. Boil

with the lid off until the peas are tender. Eub through a

sieve, return to the saucepan, add sugar and seasoning ; boil

well for a few minutes, add the cream, and serve.

Lentil, Haricot Bean, or Pea Soup.
1 oz. butter.

2 quarts cold water.

Pepper and salt.

1 pint milk.

\ oz. flour.

1 lb. lentils, haricot beans, or

peas.

2 oz. each onion, tumip, and

celery.

i oz. carrot.

2 oz. ham.

{Enoughfar \<i persons.)

Wash the lentils, haricots or peas, and soak all night in the

water. Prepare the vegetables and cut them up, also the ham.

Cook for five minutes in the butter, add- the lentils, haricots
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or peas, the water in which they were soaked, and the salt.

Bring to boiling-point; skim, and simmer for two hours.

Rub through a sieve. Eetum to the saucepan and bring to

boiling-point. Mix the flour smoothly with the milk, add it

to the soup, and cook for ten minutes. Season and serve.

N.B.—For haricot bean soup, the carrot and ham should be

left whole, and removed before rubbing the soup through sieve.

Lettuce or Spinach Soup.
2 lettuces.

1 qnart stock (delicately

flavonred).

2 jolka of eggs.

1 gill creanu

Pepper and salt.

(Mnoughfor i or 5 peraom.)

Wash the lettuces, removing outside leaves; cut them in

thin shreds, add to the boiling stock. Cook until the lettuces

are tender. Add yolks of eggs and cream, and stir until the

soup thickens. Spinach soup may be made in the same way,

using I lb. spinach.

Onion Soup.

4 Spanish onions. 8 pints stock.

2 sticks of celery. 1 oz. fine oatmeal or groats.

5 potatoes. } pint milk.

1} oz. butter. Seasoning.

(Enoughfor i or 5 parsons.)

Blanch and cut up the onions, cut up the celery and
potatoes, cook them in the butter for five or ten minutes,
add boiling stock. Boil gently until the vegetables are tender.

Rub through a sieve, add the oatmeal mixed smoothly with
cold water. Boil gently for twenty minutes, then add the
milk and seasoning.

Potato Soup.
6 potatoes.

2 pints stock.

1 pint milk.

S oz. floor,

Seasoning.

{Bnough for 6 persona. )

Bake the potatoes (in their skins), rub the inside through
a sieve, put it into a saucepan with the stock, add the milk.

Cook for ten minutes, thicken with the flour, season, and serve,
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Tomato Soup.

Tonuto asnce (see p. 162). I 1 oz. floor or 1) oz. fine ugo.

2 pints stock. | Seasoning.

(Eiumghfrn 6 or 7 persons.)

When the stock boils, sprinkle in the sago and cook for

twenty minutes. If using flour, mis it smoothly with a little

cold water before adding it to the stock. Add the tomato

sauce. Boil for ten minutes. Season and serve.

2 lb. potatoes.

2 leeks or smiJl onions.

2 or 3 sticks of celery.

White Soup.

2 qnarts boiling water.

Salt and pepper.

1 pint milk.

2 oz. bntter. 1 A handful of green peas.

{Enoughfor 10 persons.)

Cut up the vegetables and cook them in the butter for five

minutes, add the water. When boiling, skim, add the sea-

soning. Boil gently till the vegetables are tender, rub

through a sieve, return to the saucepan ; add the milk, bring

to boiling-point^ add the peas. Cook for twenty minutes.

Milk Soup.

Same as above, omitting the peas and adding 1^ oz. sago.

J lb. of artichokes cut up with the pototoes will be found a

great improvement.

N.B.—The sago to be added after the soup has been rubbed

through the sieve.

White Vegetable Soup.

2 pints stock.

2 pints boiling watar.

1 pint milk.

2 oz. flour.

8 tomips.

8 carrots.

4 sticks of celery.

2 oz. butter.

2 bay-leaves. Pepper and salt.

{Enoughfor 10 persons.

)

Cut the vegetables into long shreds, cook them in the

butter for five minutes, add the bay-leaves, stock and water.
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Boil gently until the Tegetables are tender. Add the milk

and flour and seasoning. Boil gently for five minutes.

Vermicelli Cream Soup.

2 oz. TeimicellL

2 qnarta good stock (nude &om
bones and trunminga of cold

turkey).

(Emmghfor Vi persons.)

1 pint milk.

2 yolks of eggs.

3 tablespoonfols cream.

Crush the vermiceUi, cook in boiling stock untQ tender,

add the milk. When boiling, thicken with the yolks of eggs

and cream.

Hare Soup.

1} lb. lean beef.

1 hare.

1 oz. flonr.

Pepper, salt, and cayenne.

2 oz. lean ham.

Sprig of thyme.

2 bay-leayes.

2 oz. bntt«r.

5 qnarts water.

1 onion.

1 olore,

1 stick of celery.

10 peppercorns.

1 blade of mace.

8 teaspoonfnls cemflonr.

\ pint port wine.

1 tablespooninl red cnrrant jelly

(Suffidenifor 12 or 14 persons.)

Cut the beef into small pieces, joint the hare, and dip the
pieces into the flour, seasoned with pepper, salt, and cayenne.
Chop up the ham, tie the herbs together, put the butter into
a stewpan. When hot, fry the hare in it, with the herbs and
ham, till it is a light brown. Add the water, beef, the onion
stuck with the clove, the celery, peppercorns, and mace.
Simmer gently for three hours. Strain, and return the liquor
to the stewpan. Rub the hare through a sieve, and add it to
the liquor Mix the cornflour with the wine, add it to the
soup, also the red currant jelly. Stir well, and simmer gently
for a few minutes before serving.
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Oyster Soup.
80 oystera.

6 whiting (fiUated).

1 bay-leaf.

IshaUot.

2 oz, batter.

2 oz. floor.

li qnarta stock.

Pepper and salt.

i pint cream.

For Qumetl€t.

1 oz. batter.

1 oz. floor.

1 gill stock.

1 yolk of egg,

Spaini.

Pepper and salt.

lEiumghfor 8 or 7 persons.)

Scald and beard the oysters, cut up eight of the fillets, put

the bones from the fish into a saucepan with the bay-leaf,

shallots, butter, and beards of oysters. Saut^ these for ten

minutes, stir in the flour. Add the stock and the chopped-up

whiting. Simmer gently for half an hour. Add the liquor from

the oysters, and strain all through a sieve. Iteturn to the sauce-

pan, add the cream, oysters, and quenelles, season and re-heat.

For making Quenelles.—Make a panada with the butter,

flour, and stock ; colour with the lobster spawn. Turn this

into a mortar, add the yolk of egg and the four fillets of

whiting, pound and rub through a sieve. Season. Put this

mixture into a forcing-bag with a plain forcer, and force into

boiling water, cutting it off into small shapes. Cook for a few

minutes, and drain on a cloth.

To prepare Spawn.—Wash and pound, and rub through a

hair sieve.

Mock Turtle Soup.

1^ oz. batter.

2 oz. floor.

2 quarts stock (from calfs head).

A feiw slices from a cooked calf's

head.

Pepper and salt.

Egg-balla.

1 carrot,

3 sticks of celery.

1 turnip.

1 onion.

2 oz. ham.

2 bay-leayes.

8 peppercomi.

1 clove. 1 gUl sherry.

{Sufficientfor 10 persons.)

Prepare the vegetables, and chop them up, also the ham.

Fry all in butter, with the herbs and spice, for about ten
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minutes. Stir in the flour, let it brown, add stock, and bring

to boUing-point and skim. Cook for an hour and a half,

strain. Cut up the slices of calfs head into small pieces and

add to the soup. Season with pepper and salt, boil up, add

egg-balls and sherry, and it is ready to serve.

Egg-balls.

3 hard-boiled eggs.

1 yolk raw.

A little floor, pepper, salt, and cayenn*.

Bub the hard-boiled eggs through a sieve, mix to a pasts

with the raw egg, add pepper, salt, and cayenne. Make into

balls, using a little flour. Poach in boiling water for a few

minutes.

Mulligatawny Soup.

2 lb. scrag of mutton (cooked).

2 apples.

2 leeks.

2 carrots.

2 tomips,

1 onion.

Bnnch of herbs.

3 oz. bntter.

1 tablespoonful ourry-powder.

8 quarts liquor that the mutton
was cooked in.

2 tablespoonfiils flour,

2 teaspoonfiils sugar.

Juice of 1 lemon.

Pepper and salt.

(Enoughfor 12 or \i parson*.)

Cut the meat into small pieces, prepare and cut up the

apples and vegetables. Fry the vegetables and herbs in the

butter, add the apple. Sprinkle over the curry-powder, put

on the lid of the saucepan, and cook for a few minutes, slightly

shaking the pan to prevent the contents from burning. Add
the liquor and the meat. Bring to boiling-point, skim, add
the flour (mixed smoothly with a little cold water) and the

sugar, simmer gently for an hour and a half. Eub through a
sieve, return to the saucepan, add lernon-juice, pepper, and
salt. Simmer for five minutes. Serve with boiled rice.

N.B.—K raw meat is used, water can be used instead of

liquor, and allow three hours and a half to cook.
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Ox-tail Soup.

1 oz-tail.

2 tablespoonfuls floor.

Pepper and salt.

2 oz. dripping,

2 quarta water.

2 carrots.

2 turnips.

2 sticks of celery.

1 onion.

1 clove.

12 peppercorns.

IJ tablespoonfuls cornfloor.

A little browning.

{Ihumgh/or 6 or 7 persons.)

Blanch and dry the tail, out it into joints, trim oflf some of

the fat. Roll the pieces in flour, seasoned with pepper and

salt, and fry them in the dripping. Pour away the fat that

remains after frying, put back the tail, add the water and salt.

Bring slowly to boiling-point, skim, add the peppercorns,

clove, and vegetables, reserving one carrot and turnip.

Simmer very gently with the lid on for four hours ; strain

into a basin, putting back the pieces of tail into the liquor.

When cold, remove all the fat before re-heating. Thicken

with the cornflour, add the browning and the carrot and

turnip. The carrot and turnip should be cut into fancy

shapes, and cooked in boiling water with a little salt, before

adding them to the soup.

Aspic Jelly (i).

Small piece of carrot, onion, tnmip,

and celery,

i oz. gelatine.

Whites and shells of 2 eggs.

1 pint jellied chicken stock.

i gill sheny.

J gill mixed vinegars : tarragon,

chilli, malt.

Rind and jnice of i lemon.

Remove the fat from the stock, and wipe with a hot cloth.

Put into the saucepan, keeping back any sediment there may
be, and add all other ingredients, except whites and shells of

eggs. Stir over the fire with a whisk until the gelatine has

dissolved, then add the white (slightly whisked), and the

shells crushed. Whisk vigorously until it comes to the boil

;



i8 KING EDWARD'S COOKERY BOOK

let it come well up, and then simmer for ten minutes by the

side of the fire, with the lid partly on. Strain through a hot

teacloth.

Aspic Jelly (2).

1 oalf'a foot.

2 pennyworth of giblets.

2 quarts water.

1 teaspoonfdl salt.

12 peppercorns.

1 clove.

1 carrot.

1 tomip,

1 shallot.

3 sticks of celery.

Bnnch of herbs.

Bind and juice of 1 lemon.

J gill malt vinegar.

i gill tarragon vinegar.

1 tablespoonfiil chilli vinegar.

1 gill sheny.

i oz. gelatine.

Whites and shells of 3 eggs.

Blanch the calf's foot, and cut in pieces. Clean the giblets.

Put these, with the calf's foot, into a saucepan, with the water

and salt. Ering to boiling-point, skim well, add the vege-

tables, peppercorns, herbs, and dove. Boil gently for five

hours, skimming frequently. Strain through a hair sieve.

When cold, remove all fat, put the stock into a saucepan, and

if it is not a stiff jelly add the gelatine. Put in the lemon-

juice, vinegars, the sherry, the whites of eggs slightly beaten,

and the shells broken up. Clear (as in No. 1).

Clarified Fat.

Cut the fat into small pieces, and put them into a saucepan

with enough water to cover. Boil rapidly with the lid on for

five or ten minutes to soften and whiten the fat. Bemove the

lid, and continue the boiling until all the water has evaporated,

when the liquid will be clear instead of milky in appearance.

Stir occasionally to prevent the pieces of fat from adhering

to the bottom of the saucepan, which causes a good deal of

spluttering. Gradually the pieces will render down, leaving

little pieces of shrivelled skin and clear oil or fat. Allow this

to cool for a few minutes, then strain into a tin.

This fat when cold should be nearly as white as lard, and
free from a meaty flavour. It will be found most useful for

frying purposes, also for pastry and plain cakes. It is an

excellent way of using up superfluous fat or suet.
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FISH

Choose fish which is in season ; it la more wholesome, and has

a finer flavour.

Choose very fresh fish, as it soon deteriorates and becomes

unwholesome.

When fresh the flesh is firm and a good colour, the eyes

bright, and gills red. The skin of haddock, whiting and

smelts is silvery, and shiny when fresL The red spots on

plaice are bright and distinct, but gradually fade as the fish

becomes stale.

Plenty of scales are a good sign. The smell is one of the

best tests.

Fishmust be carefully and thoroughly cleaned before cooking.

The blood near the backbone must all be removed, and the

yellow part near the head ; it has a bitter flavour. The

black skin from the inside of cod, haddock, and other fish can

be removed by rubbing with salt.

It must not be left in water to soak, as it destroys the flavour

and makes the fish sodden.

The fins and tails should be trimmed ofl', except the fins of

turbot, which are considered a delicacy.

White fish is the lightest and most digestible for invalids,

especially whiting, soles, and plaice ; in these the fibre is very

tender.

Oily fish, such as salmon, herrings, and mackerel, contain

more nourishment, but are more difficult to digest.
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Fish is highly nitrogenous, and a good brain food. It con-

tains a much higher percentage of water than butcher's meat,

and is therefore not such a highly conccHtrated food.

Notes and Eulbs for baking Fish.

This is one of the nicest ways of cooking fish, as none of

the flavour is lost and it is neither rich nor watery. The fish

may be first seasoned, coated with egg and crumbs, and baked

to resemble fried fish. Or placed on a well-buttered tin,

seasoned and covered closely with buttered paper, and baked

to resemble steamed or boiled fish. A more delicate way is

to place the fish between two buttered plates.

Bides.—1. Crumbs to be freshly made, and browned in the

oven before using.

2. Well wash and dry the fish.

3. Do not overcook. It can be tested by piercing with a

skewer.

Rules for boiling Fish.

1. Well clean the fish and weigh it.

2. Have only just enough hot water to cover it.

3. Allow 2 oz. salt and 2 tablespoonfuls vinegar to every
gallon of water.

i. Skim well.

5. Cook very gently until tender.

6. Allow six minutes to the pound for cod, haddock, hake,
etc., and ten minutes for very large cod, salmon, turbot or
halibut. Small fish, such as whiting, from six to ten minutes.

7. Put all fish, except salmon, into hot water, as boiling

would crack the skin, and cold would draw the goodness out.

Salmon must be put into boiling water to preserve its colour.

8. Drain well and place on a hot dish on a d'oyley with a
strainer underneath; garnish with parsley and lemon, and
serve with a suitable sauce.

Steaming is a better way of cooking fish ; it loses less of its

flavour and nourishment
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For Frying.—See notes and rules at the beginning of Meat

section (p. 45).

Boiled Cod.

4 lb. cod.
I

Lemon, paraley.

Water, Tinegoi, and salt.
| | pint oyster or caper wnce.

(Eiumghfar 8 persons.)

Well wash the fish, put it into hot water with a little

vinegar and salt, bring it to boiling-point. Skim and simmer

slowly till tender, allowing ten minutes to the pound. Drain,

put on a hot dish, garnish with parsley and slices of lemon.

Serve with oyster or caper sauce.

Fried Cutlets of Cod.

4 cod cutlets.
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milk, and for the rest use the milk the fish was cooked in.

Boil for five minutes, and season. Dish the cutlets on a hot

dish, strain part of the sauce over, garnish with cut lemon

and parsley, and serve the rest of the sauce in a tureen.

S gills milk.

i teaspoonfiil chopped parsley.

Cod Cutlets baked in Milk (2).

6 ontleta.

1 teaspoonfiil floor.

Pepper and salt.

{3nough/or 6 persons.)

Spread a pie-dish thickly with butter, dip each of the cutlets

in flour (well seasoned with pepper and salt), and put into the

pie-dish. Sprinkle with parsley, and pour the milk over. Put

into a moderate oven and cook for half an hour. Send to

table in the dish they are cooked in.

Casserole of Fish.

1} lb. potatoes (cooked).

1 oz. butter,

2 teaspoonfiils mijk.

2 eggs.

Raspings.

I pint tomato sauce.

} lb. cold -boiled fish.

Picked shrimps.

1 teaspoonfnl lemon-juice.

Cayenne.

(Enoughfor 6 persons.)

Eub the potatoes through a sieve, put the butter and milk

Into a saucepan. When hot, put in the potatoes and yolks of

eggs ; stir over the fire until potatoes are hot and the eggs
well cooked. Well butter a cake-tin and sprinkle with rasp,

ings, line with potato. Brush over the inside with egg
put on to a tin, and bake from twenty to thirty minutes.
Separate the skin and bones from the fish and divide into

flakes. Put a little tomato sauce into a pan; when hot
put in the fish, and leave it to get thoroughly hot through,
then add shrimps and lemon-juice. Turn out the case of

potato, fill with the fish mixture. Put the rest of the potato
into a forcing-bag with a large rose forcer at the end, and
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decorate the case. Serve with the rest of the tomato sauce in

a tureen.

N.B.—White sauca may be used instead of the tomato

Devilled Fish.

2 outlets of cod (cooked),

1 oz. batter.

3 tablespoonfula breadorambs.

2 teaspoonfuls white aauce.

i teaapoonfnl mahorj essence.

1 teaspoonful mbced mustard.

2 teaspoonfuls chutney,

Cayenne, pepper and salt.

Brush the fish all over with warm butter, put the bread-

crumbs on a tin in the oven to brown. Mix the sauce, anchovy

essence, mustard, chutney and seasoning together, and spread

it over the fish. Coat with breadcrumbs. Put on a buttered

tin, with some pieces of butter on the top. Bake for fifteen

minutes. Garnish with parsley and serve at once.

Dressed Crab,

1 crab (large), Lemon-juioe.

1} oz, breadcrumbs. 2 oz. butter.

A little pepper.

{Enough/or 6 or 6 persons.)

Separate the crab, then take out the coral, wash and dry it,

and chop very finely. Mix the inside of the crab with the

breadcrumbs, pepper, lemon-juice, and butter, make it into a

paste, and put in the centre of the shell. Pull the white meat

into small pieces with two forks, and put it each side, piled

high. Decorate with chopped coral and parsley.

Fish Balls,

1 oz. cooked fish.

4 oz. cooked potato.

If tableepoonful sauce or | egg.

Pepper, salt, cayenne,

i teaspoonful chopped onion.

Egg and breadcrumbs.

{Enaagh/or 6 balls.)

Break up the fish, mix with it the mashed potato, sauce,

onion, and seasoning. Make into a smooth cake on a buttered
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plate, divide into six equal portions, roll into balls with floured

hands. Brush over with egg, roll in breadcrumbs, pressing

these well on. Fry in deep fat until a golden brown, drain

on soft paper. Dish on a paper on a hot dish with fried

parsley.

Fish Cakes.

i oz, cooked potato,

i lb. cooked fish.

i oz. butter,

^ tablespoonfid milk,

1 teaspoonful finely chopped

Salt, pepper, cayenne.

Essence of anchovy.

1 egg-

Breadcrumbs.

Fat for frying.

{Enough/or 8 or 10 (Kdees.)

Pass the potatoes through a sieve, remove skin and bones

from the fish, and break it up with two forks. Melt the

butter in a saucepan, add the milk, and when it boils put in

the potatoes, cayenne, pepper, salt, onion, and anchovy. Beat

it over the fire till quite hot, add the fish and yolk of egg, and

beat the mixture again till it is cooked. Turn on to a buttered

plate, make into a flat cake, leave till cold, then divide into

equal portions. Shape into round, flat cakes. Brush over

with the beaten-up white of egg, roll in breadorumbs, pressing

them well on. Fry in deep fat until a golden colour, drain on

soft paper. Serve on a d'oyley with fried parsley.

Fish Croquettes.

Pepper, salt, cayenne,

1 ieaspooniiil lemon-juica.

legg,

Breadcrombs.

Fat for ftying.

1 lb. cooked fish.

1^ oz. butter,

li oz. flour.

li gills milk,

A few oysters, picked shrimps,

or essence of anchovy,

(Enough to make 10 crogniettes.)

Bemove sMn and bones from the fish, divide it into small
pieces with two forks ; chop the shrimps. Make a sauce with
the butter, flour, and milk. Season well, then add fish,
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shrimps, seasoning, and lemon-juice. Mix well, turn on to a

buttered plate, divide into equal portions. Make into cork

shapes, brush over with egg and crumb, fry in deep fat. Drain

on paper. Serve on a d'oyley with fried parsley.

Fish Mould.

1 Dover sole (filleted).

1 lobster.

A little spawn.

1 oz. butter,

1 oz. flour.

1 gill milk or stock.

{Enoughfor 6 or 8 persona.)

A little lemon-juice.

Pepper, salt, cayenne.

1 pint aspic jelly.

Small cress.

Tarragon or chervil.

Separate the meat from the lobster, putting on the shell

with a little water and a few peppercorns to make the stock.

Make a panada with the butter, flour, and stock.' Cut up

the lobster meat. Found the spawn, rub it through a hair

sieve and mix with the panada. Cook till it turns a rich red,

add the lobster, seasoning, and lemon-juice. Spread the fillets

with this, roll up, put on to a buttered tin, cover with buttered

paper, and bake ten to fifteen minutes. When cold cut into

slices. Decorate a mould vrith a little jelly and oress, put in

some slices of fish, more jelly, and so fill up the mould. When
set turn out and serve with salad.

Fish Pie.

Rongh puff pastry (same quan-

tity as in recipe (see p. 29.5).

2 hard-boiled eggs.

1 lb. cooked fish.

Lemon-jnioe.

Salt, pepper, cayenne.

Nearly i pint white satrce.

Essence of anchovy.

(Enoughfor 6 or 7 persona.)

Line a deep tin plate, 9 inches in diameter, with the

pastry, and decorate the edges with leaves made from the

trimmings of the pastry. Cut up the hard-boiled eggs into

slices, flake up the fish, squeeze over it a little lemon-juice,

sprinkle with salt and pepper, put in the centre of the plate.
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Mix the anchovy with the sauce, and pour over the fish.

Arrange the slices of egg round it, bake for about three

quarters of an hour.

Fricassee of Fish.

1 lb. oooked fish.

1 hard-boiled egg.

1 pint white aauce.

1 teaspoonful lemon-jnice.

Parsley,

(Enoughfor 4 or 6 persons.)

Divide the fish into flakes, chop the white of the egg, and

put the yolk through a sieve. Wash and chop the parsley-

Put the white sauce into a stewpan, and when hot put in the

fish. Leave until thoroughly hot through, add lemon-juice

and parsley. Turn on to a hot dish. Decorate with a border

of yolk of egg, and put little heaps of white here and

there.

Baked Finnan Haddock.

1 haddock.

1 oz. batter.

Milk.

Soak the haddock in hot water for ten minutes, remove the

skin, place on a tin, pour in enough milk to partly cover.

Put the butter in little pieces on the top, bake in a good oven

for fifteen minutes. Put on a hot dish, pour the milk round,

serve at once.

Baked Haddock (i).

1 haddock, F1,our, pepper, and salt.

1 egg- 1 oz. butter.

Raspings (freshly made). 3 gills anchoyy sance.

(Enoughfor i or 7 persons.)

Clean the fish, truss it into the shape of an S, flour brush
over with egg, and roll in the raspings. Spread a tin with
the butter, lay the fish in, and bake in a quick oven for twenty
or thirty minutes. Serve with anchovy sauce. The haddock
may be stufiied with veal stufiing before baking if liked.
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Baked Haddock (2).

Ingredients as in No. 1,

Wash and fillet the haddock, dry well, roll in flour, brush

over with egg, and roll in raspings freshly made. Lay the

fillets on a buttered tin, the skin side downwards. Put small

pieces of butter on the top, and bake from ten to fifteen

minutes in a good oven, taking care not to overcook the fish,

or it will be dry. Lift on to a hot dish, garnish with parsley

and lemon, serve with anchovy sauce.

Boiled Haddock and Egg Sauce.

l.haddock.

Salt, vinegar.

Hot water.

2 pint egg sauce.

1 haid-boiled egg,

1 teaspoonful chopped parsley.

(Enoughfor 7 or 8 persoTis.)

Well wash the haddock and truss it into the shape of an

S, put the salt and vinegar into the water. When hot put

in the fish. £ring to boiling-point, skim, and simmer very

gently till quite tender. Take it out, drain, put on a hot dish,

coat with the egg sauce, and decorate with the yolk of egg

passed through a sieve, and the chopped parsley.

Filleted Haddock and Caper Sauce.

1 fresh haddock.

1 tablespoonfnl flour.

Pepper and salt.

1 egg.
'

Breadcrumbs.

Fat for frying.

Parsley.

i pint caper sauce.

{Enoughfor 7 or 8 ^penont.)

Fillet the haddock, cut each fillet in half lengthways, and

tie it in a knot. Flour each piece well and dip in beaten egg

and breadcrumbs. Put in a frying-basket and fry in deep

fat. Drain on kitchen-paper, pUt on a paper on a hot dish,

decorate with fried papUey, and serve with caper sauce.
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Boiled Halibut.

4 lb. halibut.

Water, vinegar, salt.

1 lemon.

1 white of egg (hard-boiled).

{Etiough/or 8 periom.)

i teaspoonfiil chopped panley.

I pint HoUandaise or shrimp

sanoe.

Well wash the fish, put into hot water with a little rinegai

and salt. Bring to boiling-point, skim, simmer very slowly

tfll tender, allowing eight minutes to the pound. Drain,

put on a hot dish, and garnish with the slices of lemon,

decorated with the white of egg and chopped parsley. Serve

with sauce.

Grilled Herringrs.

8 fresh herrings.

Mattre d'hote! butter (see p. 159), m
i pint mustard sauce (see p. 166).

(Enoughfor 8 persona.)

Well wash and dry the fish, put the grill on a clear fire to

get hot, butter the bars, and cook the fish on both sides until
done (about ten minutes). Put on a hot dish, put a small
piece of the butter on each, or serve with mustard sauce.

Pickled Herrings.

g large herrings.

\ pint vinegar.

3 bay-leaves.

1 small teaspoonful salt.

i teaspoonful pepper,

pinch of nutmeg.

i teaspoonful mustard.

(Enmighfor 8 or 10 persona.)

Wash and bone the herrings, cut oflF the heads and tails,

cut each in halves. Mix the salt, nutmeg, pepper, and
mustard together, and sprinkle a little on each. KoU them
up, skin side inwards, and pack them closely in a pie-disL
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Found the roes, mix them with the vinegar and a little season-

ing, pour over the fish, adding enough water to cover. Put

in the bay-leaves, cover the dish over closely, and bake in the

oven for about one hour. When cold put in a china dish with

a little parsley on each roll.

Lobster Moulds.

Pepper and salt.

Small cress and aalad.

1 fresh lobster or 1 tin.

1 pint aspic jelly.

i gill mayonnaise sauce.

{Erumghfor 7 or S dariole moulds.)

Pour a little jelly into some small mounds. When setting,

decorate with cress and the brightest parts of the lobster cut

into small pieces. Set with a little more jelly. Whip a little

of the jelly until white and stiff, and line the sides of the

moulds. Fill in the centre with the rest of the lobster, cut

up and mixed with the mayonnaise sauce, seasoning, and two

spoonfuls of aspic jelly. Cover with a little of the whipped

aspic. When set turn out, and serve with salad and chopped

aspic.

Baked Mackerel.

2 mackereL Pepper and salt.

1 oz. butter, 1 yolk of egg.

2 teaspoonfuls chopped parsley. 3 oz. breadcrumbs.

Bind of i lemon (grated). Mustard sauce.

i teaspoonftd lemon thyme.

(Enoughfor 6 or 7 persons.)

Clean and split the mackerel down the back, bone them.

Spread a Yorkshire pudding tin with half of the butter, put

in one mackwel, skin side downwards. Bruise the roes, add

parsley, lemon-rind, thyme, pepper, salt, yolk of egg, and

2 oz. of the breadcrumbs. Mix well, spread on the fish in

tin, put the other mackerel on top, skin side upwards. Melt

the rest of the butter, pour over, and sprinkle W7*h rest of
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the breadcrumbs. Bake about twenty minutes. Put on to a

hot dish, garnish with parsley, and serve with the sauce.

Boiled Mackerel.

8 mackereL

'

Salt, vinegar.

\ pint goosebetrr aauoe (see p. 166).

{Enoughfor 6 penona.)

Well wash and clean the mackerel, put into a fish-kettle

with enough hot water to cover, a little vinegar and salt.

Bring just to boiling-point, skim, and simmer very gently till

tender, allowing six minutes to pound. Drain, put on a hot

dish, garnish with parsley, and serve with the sauce.

Oyster Patties.

i lb. pnff pastry.

li dozen oysters.

\ pint milk or liqaor.

Pepper, salt, oayenne.

1 oz. batter.

\\ oz. flonr.

2 tablespoonfols oream.

Lemon-juice.

(Mumgh/or 8 or 10 pcUties.)

Roll out the pastry to three-eighths of an inch thickness,
cut out as many rounds as possible with a two and a half inch
cutter, turn over, put on to a baking-sheet, and with a smaU
cutter mark out the centre, taking care to only cut half
through. Bake in a quick oven about twenty minutes.
When cooked, carefully rflmove the centre, remove any soft
part from the inside, fill with the mixture, replace the top.
md serve hot or cold.

Mastere.—Scald the oysters in their own liquor, taking care
they do not boi Remove the beard and cut oysters into
pieces. Make the liquor up to half a pint with milk. Make
a sauce with the butter, flour, and Uquor; add seasoning,
oysters, cream, and lemon-juice.
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Potato and Fish Pie.

lib. flih.

Pepper and aalt

1| lb. mashed potatoee.

{Enough/or tpertms.)

3 hard-boQed eggi.

i pint anohoTy aanae.

Bemore skin and bones from the fish, divide into flakes

with two forks, and season. Line a buttered pie-dish with

half of the potato, put in a layer of fish, slices of hard-boiled

egg, and a little sauce. Put in rest of fish, egg, and sauce,

cover over with potato, decorate the edge with a knife,

brush over with egg or milk. Bake for half an hour, then

serve.

Boiled Salmon.

Hollandaise or Tartaie sanoe.

Oucnmber.
'

4 lb. salmon.

Boiling water.

Vinegar and salt.

{Enoughfor 8 or 9 persons.)

Well wash the fish, put into boiling water with a little

vinegar and saife. Bring to boiling-point, skim, and simmer

very slowly until tender. For a thick piece, allow eight

minutes to the pound ; for a thin piece, six minutes to the

pound. Drain, put on a hot dish, cut the cucumber into thin

slices, arrange a row down the centre of the fish. Decorate

the dish wkh parsley, serve with the cucumber and sauce.

Salmon Cutlets.

1 Ih. oold boiled aalmoa. Pepper and salt

H 01. butter. 1 egg.

li^ oz. floor. Breadcnimb*.

lij gills milk. Fat for frying,

1 teaspoonfiil essence of anchovj.

{Enough to mai^ 12 cutlets.)

Separate the skin and bones from the fish, and tear it in

pieces with two forks. Melt the butter in a saucepan, add
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the flour, stir until smooth, add milk, and cook over the fire

until mixture leaves the sides of the saucepan, stirring all the

time. Take off the fire, add the fish and essence of anchovy,

pepper and salt. Mix well, turn on to a buttered plate.

Make into a flat shape, divide' into equal quantities. Leave

until cool, then make up into cutlet shapes. Egg and crumb,

and Iry'in deep fat.

Lobster Cutlets.

Ingrediests aa for sahnon cutlets, leaving out the essence of anchovy, tmd

using a little spawn and 1 lobster (large).

Pound the spawn with ^ oz. of butter, rub it through a

hair sieve. After making the sauce of butter, flour and milk,

add the spawn, and cook well over the fire until it turns a nob
red colour ; add lobster, &nd finish as in salmon cutlets.

Mayonnaise of Salmon.

i lb. salmon.

3 gills mayonnaise aauoe.

3 gills aspic jelly.

1 hard-boiled egg or coraL

Chopped parsUy.

Salad.

1 cucumber.

{Eiumgh/or 12 or 14 persont.)

Boil the salmon, when cold remove the skin from the upper
side, and mask with mayonnaise sauce mixed with three

tablespoonfuls of liquid jelly. When set pour a little of the
liquid jelly over it. Lift on to the dish it is to be served on.
Decorate with the hard-boiled egg or coral and parsley. Cut
the cucumber into thin slices and arrange roimd the dish with
a little cress and chopped aspic



H lb. oooked salmon.

2 tablespoonfuls yinegar (white

wine).

Salt and pepper.

1} oz. butter.

H oz. floor.

PISH M

Salmon Pie.

I pint milk (barely).

A few raspings.

1 tablespoonful chopped

1 hard-boiled egg.

(EmAmghfor 6 penvns^

Remove all skin and bones from the fish, divide it into

lakes, place in an entree dish, pour the yinegar over, sprinkle

with pepper and salt. Make a sauce with the butter, flour and
milk, season it, pour over the fish, sprihlde lightly with

raspings. Decorate with the white of egg, chopped finely, the

yolk passed through a sieve, and the parsley.

Ramakins of Salmon.

Souffle casea.

1 gill cream.

Chopped parsley.

} lb. cold salmon.

Pepper, salt, cayenne.

1 tablespoonful mayonnaise

sauce.

{Enoughfor t or i casea.)

Separate the skin and bones from the fish, divide into

flakes. Mix with the mayonnaise, pepper and salt and cayenne;

put a little into each case. Whip the cream till stiff, put into

a forcing-bag with a rose forcer, and decorate cases. Sprinkle

the centre of each with a little chopped parsley. Garnish

with cress.

Sardines in Batter.

Parsley.

1 box sardines.

Flour, pepper, salt, and

cayenne.

(Enoughfor 6 persons.)

Well wash and dry some parsley, and fry after the fish is

oooked. Drain, and dip the sardines in flour, and then in the

Frying batter, (see p. 189)

2 lemons.
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batter, and fry a nice golden brown. Drain on kitchen-paper,

and dish on a d'oyley with fried parsley and the lemons ; out

in quarters or eighths.

Savoury Plaice.

1 plaioe. 3 oz. breadommb*.

1 tablespoonftil ohopptd patsley. 1| oz. bnttar.

1 teaspoonfnl onion (chopped). Sauce piquante.

Pepper and salt.

[Enoughfor 6 or ipenoia.)

Well wash and dry the plaice, cut a few transverse slits on

each side. Mix the parsley, onion, breadcrumbs, pepper and

salt together. Spread a Yorkshire pudding tin with butter,

sprinkle over half of the breadcrumb mixture. Put in the

plaice, sprinkle over the rest of the breadcrumbs, etc., and

put small pieces of butter on the top. Bake from twenty to

twenty-five minutes. Serve on a hot dish with piquante sauce.

Scalloped Fish.

S lb. cooked potatoes.

1 oz. batter.

1 teaspoonfnl milk.

1 jrolk of egg.

1 lb. cooked fish.

i pint sance.

1 teaspoonfol anchoTj.

Pepper, salt, cayenne.

Baspings,

(Enoughfor 8 or 6 KdUops.)

Eub the potato through a sieve
; put the butter and milk

into a saucepan ; when hot add potatoes, yolk and seasoning

;

stir over the fire till hot. Put into a forcing-bag with a large
rose forcer at the end. Separate the skin and bones from the
fish, divide into flakes ; add a little sauce and a teaspoonful of
anchovy and seasoning; butter the scallop shells, put in a
little of the fish, coat with the sauce, force the potato round.
Bake in a quick oven for five or ten minutes ; sprinkle a few
raspings over.
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Shrimp Patties.

i pint picked shiimpa,

1 gill white sauce.

1 teaspoonful oorry paste.

Pepper,

Puff paste (see p. 226), i quan-

tities.

Fat for ftying.

Parsley.

{^Enough for 20 pattia,

)

Mix the shrimps with the sauce and curry paste, season

with pepper ; roll out the pastry very thinly, cut into pieces

3 inches square ; moisten the edges, put a little of the mixture

on each; fold in a three-cornered shape, press the edges

together. Fry in hot fat
;
garnish with fried parsley.

Fried Smelts.

1 dozen smelts.

Flour, pepper, salt.

Breadcrumbs.

Fat for frying.

2 lemons.

Parsley.

(Ihumgh/or ipermmi.)

Well clean and wash the smelts, dry in a clean cloth ; dip

in the flour, brush over with egg, dip in breadcrumbs, pressing

them well on. Fry in deep fat, drain well on soft paper.

Arrange on a dish-paper, and garnish with quarters of lemon

and fried parsley.

Baked Fillets of Sole.

2 soles (Dover or lemon).

2 oz. breadcrumbs.

Lemon-juice.

(Biumghfor i persons.)

Pepper and salt.

3 gills anchovy sauce.

Uaitre d'hotel butter.

Skin and fillet the soles, sprinkle with salt and pepper,

squeeze over some lemon-juice, roll up and tie with cotton

;

put on a buttered tin cover with buttered paper. C!ook till

tender (about ten minutes). Brown the crumbs in the oven.

When fillets are cooked, remove the cotton and roll them in
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the crumbs. Put on to a hot dish, with a small piece of mattn

d'hotel butter on each fillet. Pour the sauce round.

Sole in Batter.

1 sole. 1 lemon.

1 tablespoonfol flonr. Paisley.

Pepper and salt. Fat for fiTuig,

Frying batter (see p. 189).

(Enoughfor 4 or 6 peraoru.)

Fillet the sole, cut into neat pieces, dip in the flonr, then

put into the batter and fry in deep fat. Drain on soft paper,

dish on a d'oylej, on a hot dish, and garnish \dth cut lemon

and fried parsley.

Fried Sole Knots.

1 sole. Fat for frying,

Floor, pepper and salt. Parsley.

1 egg. \ pint tomato sauce.

Breadcmmbs.

(Bmnighfor 8 personi.

)

Fillet a sole and cut each fillet in half lengthways ; tie each

piece in a knot, dip in flour, seasoned with pepper and salt,

then coat with egg and breadcrumbs. Fry in a basket in

hot fat. Drain on paper, put on a hot dish on laced paper,

decorate with fried parsley, and serve with tomato sauce.

Boiled Turbot

4 lb. tnrbot.

Water, salt, vinegar,

1 lemon,

1 white of egg.

i teaspoonAil chopped parsley

or coral,

i pint shrimp sauce or lobster

Bauoe.

(Enaaghfcr 8 persons.)

Well wash the fish and put into a saucepan of hot water,
with a little vinegar and salt; bring to boiling-point, and
simmer very slowly untU tender. For a thick piece allow
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eight minutes to the pound, and eight minutes over, and for a

thin piece six minutes to the pound, and six minutes over.

Cut the lemon into thin slices, put a little white of egg (beaten

up) in the centre of each, sprinkle with a little chopped parsley

or coral. Drain the fish, put on a hot dish, and garnish with

the lemon. Serve with the lobster or shrimp sauce.

Turbot Pie.

2 lb. tnrbot.

Pepper and salt.

1 pint white sanoe.

2 hard-boiled eggs.

i lb. picked shrimps.

Spawn.

i oz. batter.

1 tablespoonM chopped parsley.

£oil the fish until tender, remove skin and bones, and flake

up the fish with two forks ; season with pepper and salt, add

three tablespoonfuls of the white sauce, the yolks of the

eggs cut in slices, and the shrimps. Put this mixture into a

pie-dish or entree-dish. Pound the spawn and butter to-

gether, rub them through a sieve, add a little to the sauce,

and cook over the fire until it turns a pretty pink colour ; pour

this over the fish, and put in the oven until thoroughly hot.

Chop up the white of egg ; decorate the pie with this and the

chopped parsley.

Stewed Turbot.

1 lb. turbot. 3 gills stock.

1 oz. bntter. Handful of parsley.

1 oz. floor. 1 gill milk.

{Enough/or i or 6 persons.)

Melt the butter in a saucepan, mix in the flour, then add

the stock gradually, stir until boiling; put in the fish in a

whole piece or cut into small pieces, add salt and pepper,

stew gently for fifteen minutes; add the parsley, picked in

little pieces, and then the milk. A little vinegar can be added

if liked.
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OX.

JOINTS OF BEEF.
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OAtP.

JOINTS OF VBAl.
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JOINTS OV MnTTOM.
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/ wech\ HEftD ,^

JOINTS OF LAMB.
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BALunra 3P(\BE R\Ba

JOINTS OP POBK.



CHAPTEK III

MEAT

Notes and Eules on boiung Meat.

Boiling is one of the easiest ways of cooking, and the secret

of success is in allowing plenty of time and cooking very

slowly.

Meat should be fresh. Very fat joints are unsuitable for

boiling. The best joints- are generally reserved for roasting,

while the more gelatinous and sinewy parts are used for boiling.

The moist heat softens, and to a great extent dissolves, the

gelatine, which dry heat would render hard and indigestible.

Our object is to soften the fibres while retaining all the

juices. When meat is put into boiling water, the sudden

change to a palor colour shows that the albumen on the sur-

face has coagulated. In this way the outside of the meat is

hardened, thus preventing the escape of the red juices.

If cooked at 212° F. (boiling-point) the whole of the albumen

in the meat would become hard and leathery, rendering the

meat very tougL This is why it is necessary to cook at a

lower temperature after the meat is once hardened on the out-

side. Five minutes is long enough to accomplish this hardening

process. After that it should be kept at a temperature of

180° to 200° F., which is known as simmering-point.

In simmering, the water should barely move at one side of

the saucepan, and not gently bubble all over, as this would

register 212°, as in more violent bubbling. There is no better

way of showing the reason for this than to take an egg and
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see the difference between the tenderness of it when cooked at

the different temperatures.

Note.—Poultry should be put into hot, not boiling, water,

the fibres, being more delicate than in meat, are easily

hardened.

The rules for boiling salted or pickled meat and fish will be

found under their respective headings.

Bides for boilijig Fresh Meat.

1. Wipe the meat with a damp cloth. If a neck or loin,

see that it is well jointed.

2. Weigh it, and allow for beef and mutton a quarter of an

hour to the pound, and a quarter of an hour over ; for veal

and lamb twenty minutes to the pound, and twenty minutes

over ; for pork twenty-five minutes to the pound, and twenty-

five minutes over. For thin joints, such as neck of mutton,

breast of veal, etc., this rule will not apply, as the thick-

ness does not increase proportionally with the weight. Allow

from two to two and a half hours for any weight over a

pound.

3. Put the meat into boiling water with a teaspoonful of salt

to every quart.

4. Bring to boiling-point and skim well.

5. Boil for five minutes — this is to harden the outside

and keep in the goodness ; then add a little cold water, and
draw the saucepan to the side of the fire; simmer very gently

till done. This is to prevent the albumen or fibrin from
hardening.

6. When possible, cook meat in stock. It improves the

flavour and enriches the stock. Keep the lid on the sauce-

pan.

7. After skimming add vegetables, which are served with
the meat.

8. Coat the meat with sauce before serving, and garnish
with the vegetables.
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Rules for hoUing Salt Meat.

1. Salted or pickled meat should be washed before cooking.

2. Allow twenty minutes to the pound, and twenty minutes

over for any weight up to 8 or 9 lbs. For larger pieces quarter

of an hour to the pound will be found sufficient

3. Put into warm water.

4. Bring to boiling-point and skim welL

5. Boil for five minutes—this is to harden the outside and

keep in the goodness j then add a little cold water and draw

the saucepan to the side of the fire, and cook very gently

until done. This is to prevent the albumen and fibrin from

hardening.

6. After skimming add the vegetables, which are served

with the meat.

7. If to be served cold, take out the meat when cooked, put

into a pan, and pour over the liquor, leave till nearly cold,

then lift on to a dish, and when quite cold glaze.

8. If the liquor is wanted for stock, change the water after

the meat has cooked one hour. This prevents the stock from

being too salt. In this case the vegetables should not be

added till the water has been changed.

Notes and Eulis on Frying.

Frying is cooking in hot fat There are two ways of frying,

called ' shallow frying ' and ' deep frying.'

In shailow frying you use a frying-pan and very little fat

This method is suitable for sausages, pancakes, and meats.

In deep frying you use a stewpan, and for small things a

wire basket will be found a great convenience for lifting them

in and out of the fat. Sufficient fat' must be used to well

cover whatever you are frymg. This method is used for

croquettes, fish, fritters, etc., and these things must be dished

quickly and lightly, or they soon lose their crispness. The

inside should be soft and lightly cooked, and the outside a

golden bp^wn colour. Oil, lard, or clarified fat may be used.
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and this method of frying is not as extravagant as it appears,

for the same fat can be used again and again if care be taken

not to let it burn.

Success depends largely upon the temperature being right

If there is any water in the fat, it will begin to bubble directly

it reaches 212°. After a time the bubbling ceases, and as the

fat reaches a higher temperature a faint blue smoke will be

seen rising from it. Soon after this the fat begins to smoke

a little, and is ready for use. If left on the fire without using

it will bum. If in doubt as to the temperature, test by

throwing in a small piece of white bread. If it browns quickly

the fat is ready.

It is dangerous to leave the fat on an open fire unless thera

are bars for the pan to rest upon.

Bides for Frying.

1. Have everything as dry as possible, and coated with

flour, batter, or egg and crumbs.

2. Have the fat smoking hot—about 385° F.

3. Drain everything on paper after frying to absorb the fat.

4. After using deep fat, allow it to cool before straining for

future use, or the great heat will melt the strainer.

5. Keep the fat used for frying fish for that only.

To Egg cmd Cnmh.—Beat up the egg in a soup-plate, put

the breadcrumbs on a piece of paper. Use a small brush for

the egg, and tie careful to brush well all over, or the crumbs

will not stick. Lift out of the egg with a knife into the middle

of the crumDs, and move the paper from side to side until the

fish or meat is coated. When the egging and crumbing are

finished, wipe the knife, and use it to press the crumbs on

firmly to prevent any loose ones from falling into the fat.

To fry Parsley.—Choose fresh parsley, wash it, and put in

on a sieve to dry j then put it in a frying-basket. Allow the

fat to cool after frying the meat, fish, etc., then put in the

parsley, and frj until crisp. Do not let it get brown. Drain
on paper.
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Notes and Etjles on Grilling.

Grilling is a very convenient way of cooking, it is so

quickly done. It is very wholesome and savoury. It is only

suitable for small pieces of meat or fish. Only the tender

parts of meat should be used, and they must not be too thin.

Oily fish are better than white fish for grilling. Double grid-

irons are very convenient, especially for fish, which is often

difficult to turn without breaking.

Avoid sticking a fork or skewer into the meat when tumin^^

as this allows the juices to escape. It is best to use two
spoons, or a knife and spoon, or small tongs, for turning when
you are using a single gridiron.

The time for cooking depends on the thickness of the meat.

A well-grilled chop or steak should be tender and juicy.

EtUes for Grillmg.

1. Have a good clear fire, free from smoke.

2. Trim oS a little of the fat, sprinkle the meat with pepper,

and brush over the lean with butter. White fish should be

well brushed with butter and sprinkled with pepper. Oily

fish, such as herrings, do not require butter.

3. Before beginning to cook, let the gridiron get hot ; then

rub the bars with a piece of suet to prevent the meat from

sticking.

4. If there is any choice, put the cut surface towards the

fire first

—

e.g., kidneys.

5. Turn the meat continually.

6. Send to the table as soon as cooked.

NOTBS AND EULES ON EOASTINQ.

Boasting is nicest when done in front of the fire ; it is a

very savoury way of cooking meat. Only the best joints are

suitable, and they should be well hung ; t^e fibres will then

be more tender.
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For small joints, or birds, a Dutch oven may be used, placing

it on a trivet which has been hung on the bars. The meat

must be kept well basted and turned, and the thickest part of

the joint should be hung downwards, as the greatest heat

comes from the bottom of the fire.

For large joints a jack must be used. This saves turning,

for when the jack is wound up the meat is kept revolving. A
meat-screen is of great service in retaining and reflecting the

heat.

In these days it is more usual to roast meat in the oven.

Great care must be taken that the oven is perfectly clean and

well ventilated. A double- meat-tin should be used, so that

water can be placed in the under tin. This will prevent the

dripping from browning, and giving a disagreeable flavour to

the meat. A well-roasted joint should be brown and crisp on

the outside, while the inside should be tender and retain all

its juices.

Rules for Boasting.

1. Choose the best joints, tender, fat, and well hung.

2. Have a bright, clear fire.

3. Weigh the meat, and allow for beef and mutton a quarter

of an hour to the pound, and a quarter of an hour over ; for

veal and lamb twenty minutes to the pound, and twenty
minutes over ; for pork twenty-five minutes to the pound, and
twenty-five minutes over. Boned and stufied meats require a

tonger time to cook than plain joints.

4. See that the meat is well jointed.

5. Wipe the meat with a damp cloth, and fasten into shape
with string. Never use skewers.

6. Hang the thickest part of the joint downwards, the
greatest heat being at the bottom of the fire.

7. If meat has been frozen, bring it into the kitchen several

hours before cooking, as it should be thawed slowly.

8. Put meat near to the fire at first to close the pores and
keep in the juice ; then cook more slowly till tender.
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9. Baste the joint often ; it prevents the meat from burning

and from shrinking so much.

10. Serve with good gravy made in the tin in which the

meat was cooked, first pouring off the dripping.

11. Use stock that has been seasoned with pepper and salt

only, and made with mutton or beef bones or trimmings

according to the joint.

12. When roasting a leg or shoulder of mutton, the shank

or shoulder should be used for making the stock.

Notes and Eules on Steaming and Braising.

Steaming and braising are modes of cooking by steam. It

is a most perfect way of cooking, as there is no danger of

hardening the meat by too high a temperature. A proper

steaming apparatus consists of two vessels, one of which fits

into the top of the other and is perforated at the bottom.

The under one is for the water, the upper one for the meat,

which is cooked by the steam passing up through the holes.

It is quite possible to carry out this mode of cooking by

using an ordinary saucepan, and supporting the joint on jam-

jars to prevent it from coming in contact with the water. The

lid must be fixed on tightly to prevent loss of steam.

In braising, the meat is resting on a bed of vegetables which

is covered with stock This is more savoury than simply

steaming, as the meat imbibes the flavour of the vegetables.

It is a favourite way of cooking boned and stuflfed joints and

birds. In a proper braising-pan the lid is indented for the

purpose of holding live charcoal, so that the meat is partly

roasted while steaming. Much the same result is attained by

browning the meat in the oven after it is taken out of the

saucepan, and basting with its own liquor.

Rules for Steaming ami Braising,

1. Choose lean joints.

2. Allow fifteen minutes to the pound, and thirty minutes

over, for beef and mutton ; allow twenty minutes to the
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pound, and thirty minutes over, for veal and lamb; allow

thirty minutes to the pound, and thirty minutes over, for pork.

3. In steaming, put the meat in the steamer, fill the undei

vessel with boiling water, and keep it boiling all the time

the meat ia cooking

4. In braising, make a bed of vegetables, cover with stock,

rest the meat on the top, and cover it with buttered paper.

5. Keep the lid tightly on.

Notes and Rules on Stewing.

Stewing is cooking very slowly in a small quantity of liquid.

By this method the toughest meats may be rendered tender

and digestible, and also very savoury. The secret is long,

slow cooking.

The process is sometimes confused with boiling, but it is

almost the reverse. In boiling we aim at softening the meat

while retaining all its juices, and the hot water acts merely as

a medium for conveying the heat. In stewing the juices are

more or less extracted, and form with the water the liquid in

whieh the meat is softened, and the gravy with which it is served.

The meat, being partly cooked in its own juices, is more savoury.

In boiling we plunge the meat into boiling water to close

up the pores and keep in the juices. In stewing we use cold

or warm liquid, in order to draw out some of the juices before

sealing up the pores.

In many cases the meat is lightly fried before stewing ; this

prevents the loss of so much of the red juice when put inta

the warm water, it also makes the stew more savoury and a

better colour.

In some cases the separation of the juices is the sole object,

as in beef-tea, soups and stocks. The meat is finely cat up, in

order to expose more of its surface to the water. It is then

put into cold water, and brought very slowly to boiling-point,

and stewed until all the juices are extracted ; in this case the

meat is of no value.
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The juices of meat contain a large amount of albumen.

Albumen is soluble in cold water, but coagulates in hot water.

It is possible to extract the juices from meat without cooking

by mincing the meat finely and soaking it in cold water for

one or two hours.

Rules for Stews.

1. Use warm liquid.

2. Allow f pint of liquid to every pound of meat, and 1 oz.

of thickening to every pint of liquid.

3. Keep the stewpan closely covered.

4. Simmer very gently.

Eules for beef-tea and stock will be found elsewhere.

Notes on Mutton Ctttlbts and Small Meat Dishbs.

Choose the best end of the neck, do not have it chopped,

but have the chine-bone sawn ofi^, so that the cutlets can be

easily divided ; and if the bones measure more than 4| inches,

saw a piece off the other side to make them the right length.

It is best to get very small mutton, as there will be less fat

Divide the cutlets evenly, trim off most of the fat, and

scrape an inch of the meat from the end of each cutlet bene.

Frills can be put on just before serving if liked.

If nicely trimmed, they will make a dainty entree. They

can be fried, braised, or sauted, and served with various sauces

and vegetables.

For a cold entree, after cooking they may be set in aspic

jelly, then cut out and served with a salad and chopped jelly,

or braised and coated with chaudfroid sauce or tomato sauce

in which a little aspic jelly or gelatine has been mixed to

enable it to set.

The whole of the neck of small mutton or lamb will be

found an economical and useful joint from which to get a

variety of dishes. E.g., the beat end is suitable for cutlets or

roasting ; the middle for boiling, stewing, or haricot mutton

;

while the scrag end can be used for an Irish stew or Scotch broth.
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The sirloin of beef (a small piece), with the undercut or

fillet, may be used as follows

:

The undercut or fillet removed, and either braised or cut

into fillets and made into an entree, as directed in ' Fillets of

Beef.' The rest of the joint may be roasted as it is, or boned

and rolled, and some good soup made with the bones ; or the

thin end of the meat may be cut off and stewed (if not too

fat), or pickled and boiled for a cold luncheon dish.

The ribs or chine of beef is a cheaper joint, and though it has

not such a fine flavour as sirloin, it is suitable for many dishes.

A joint of three or four pounds may be used as follows :

Cut off a tbic^ slice, spread with veal stuffing, and roast

;

serve with brown sauce. Another portion of it may be used

for a pie or pudding, using a little kidney with it, while the

rest can be either stewed, jugged, or used for beef olives, or

minced and made into a dish of ' Fillets of Beef with Kidney

Boiled Beef (served CoId>.

10 lb. rump of beef (pickled).

1 canot.

1 turnip.

1 onion.

1 bunch of herbs.

2 allspice.

2 cloves.

20 peppercorns.

1^ oz. gelatine.

Glaze.

{Enough/or 20 people.)

Well wash the beef, tie in a cloth, put into a saucepan with

enough hot water to cover, bring to boiling-point, skim, and
simmer gently for one hour. Pour off the water and cover

with fresh boiling water. Add the vegetables, herbs, and spice.

Simmer gently for about three hours longer. Lift out into a

large pan, pour over the liquor, cover and leave till cold, then
put on a dish, remove the cloth, and glaze. Strain 1 quart of

the liquor, put it into the saucepan with the gelatine, add a
teaspoonful of tarragon vinegar, stir over the fire till dissolved,

pour into a basin and leave till set. Serve the beef on % dish,

garnished with the chopped jelly..
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Boiled Beef (served Hot).

10 lb. pickled sQTeiside or

mmp of beef.

10 potatoes.

3 carrots.

3 turnips.

1 onion.

1 lb. Brussels spronts.

4 bay-leaves.

1 sprig of parsley and thyme.

3 allspice.

20 peppercorns.

2 cloves.

1 pint caper sauce.

(Enoughfor 20 people.)

Well wash the beef, tie in a cloth, put Into enough hot

water to cover, bring to boiling-point. Skim, simmer gently

for one hour; pour off the water, and cover with fresh boiling

water. Add the onion stuck with the cloves, the herbs,

allspice, and peppercorns ; simmer gently for three hours

longer. Prepare the vegetables and tie them up separately in

pieces of muslin, and add them as follows : Allow two hours

for the carrots, one hour for the turnips, half hour for the

potatoes, and fifteen minutes for the Brussels sprouts. Make
the caper sauce (see p. 148), using J pint of the liquor in which

the beef has boiled, instead of all milk, and, if liked, the yolks

of two eggs may be added, giving the sauce a nicer colour. Put

the beef on to a hot dish, coat with a little of the sauce, serving

the remainder in a tureen. Garnish with the vegetables.

Hot Galantine of Beef.

\\ lb. beefsteak.

I or i Ibv ham.

3 tablespoonfuls breadcmmba.

J teaspoonfal thyme and mar-

joram.

1 teaspoonful salt.

J teaspoonful pepper.

2 tablespoonfuls gravy.

1 teaspoonfal anchovy sauce,

legs.

1 tablespoonfiil floor.

1| pints stock.

A little browning.

2 teaspoonfiils red currant jelly,

1 tablespoonful port wine (if

liked).

(Etwughfor 8 persons.)

Mince the beef and ham, and mix with them the breaa-

crumbs, thyme and marjoram parsley, pepper, salt, anchovy
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sauce, gravy, and yolk of egg; form into a roll, brush over

with white of egg, and roll in breadcrumbs (these are not

included in the 3 tablespoonfuls). Fry in deep fat, put

J oz. of butter into a saucepan, stir in the flour, let it

brown, add' the stock, bring to boiling-point, add browning

if necessary. Put in the roll, cover the pan tightly, and

simmer slowly for one hour and a quarter. Add the jelly

and wine, put the roll on to a hot dish, strain a little of the

gravy round, and pour the rest into a tureen.

1 cow-heel.

8 lb. shin of beef.

1 Spanish onion.

S or 4 carrota.

8 OT 4 turnips.

Bunch of herba.

Beef k la Mode.

2 quarts water.

Pepper and salt,

li oz. dripping.

2 oz. flour.

Suet dumpling (see recipe for

Suet Crust, p. 226).

(Enough for 10 persons.

)

Cut the cow-heel into four pieces, out up the beef, prepare

the vegetables and cut into quarters. Fry the beef in the

dripping with the herbs. When brown take out the meat

and mix the flour into the dripping, let it brown. Add 1 pint

of the water and stir till boiling. Then add the rest of the

water, the beef, cow-heel, vegetables, and seasoning. Stew

slowly in a saucepan with a closely-fitting Ud four hours.

Half an hour before serving put in the dumplings.

Roast Sirioin of Beef.

Sirloin of beef.
|

| pint stock.

Dripping.
|

Horseradish sanoe.

Wipe the meat, remove suet, weigh, and allow a quarter of

an hour to the pound, and a quarter of an hour over (see rules).

Place the meat on a dry meat-tin (on a trivet if there is one),

the right side up, pour some boiling water in the under tin,

put into a hot oven for ten minutes ; then open the oven door
and cook gently until done, basting often, adding some dripping
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if there is not enougb from meat. Turn the meat so that the

undercut will get properly cooked. When the meat is done
lift it on to a hot dish, pour off the dripping into a jar con-

taining a little cold water, keeping back the gravy and brown
particles ; put the tin (single tin only) over the fire, sprinkle in

a little pepper and salt, add the stock (boiling), and stir over

the fire until boiling, mixing in the brown particles from sides

of the tin. Four a little round the meat, and serve the rest in,

a tureen. Serve with horseradish sauce or cranberry sauce.

Beef Roll.



1 onion.

.

1 pint aspic jelly (gee p. 18),

Glaze (see p. 157).

56 KING EDWARD'S COOKERY BOOK

on a hot dish, remove the string from the olives, and arrange

them in a circle on the potato. Divide the cauliflower into pieces

and arrange in the centre. Skim the sauce and strain it round.

N.B.—Veal olives may be made by this recipe, using fillet

of veal.

Spiced Beef.

10 lb. silveraide (pickled ac-

cording to recipe (see p. 290).

1 carrot.

1 turnip,

(Enoughfor 20 persons.)

Well wash the beef, tie in a cloth, and put into a saucepan

with enough hot water to cover. Simmer gently one hour.

Pour off the water and cover with fresh boiling water. Add
the vegetables, simmer very gently for three hours. Take

out the meat, tie it in a clean cloth, and put it to press between

two dishes, with a weight on the top. When quite cold glaze

and garnish with chopped aspic jelly.

Beefsteak and Kidney Pie.

1} lb. beefsteak.

i lb. kidney.

Small piece of onion.

1 gill stock.

Seasoning of flour, pepper, and salt,

legg.

i lb. rough puff pastry (J lb. flour,

i lb. butter).

(Enoughfor 6 or 1 persons.)

Beat the steak well with a rolling-pin, cut it into strips

ibout 4 by 2 inches, cut the fat and kidney into small pieces,

mix the pepper, salt and flour together, dip the pieces of

sceak into it, put a piece of fat and kidney on each, roll up, and
place in a pie-dish. When the dish is half full put in the
onion and stock, fill up the dish. Roll out the pastry, cut
some thick strips, brush the edge of the dish with egg, and lay
them on neatly, joining them with egg. Roll out the pastry
a little thinner, and cut out the cop, egg the top of the strip,

and cover over the pie. Trim and work up th^ edges, bpwh
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over with egg, cut a large hole in the centre, decorate with

trimmings of pastry, bake in a good oven for about two hours.

Serve with a tureen of gravy.

Beefsteak and Onions.

H lb. beefsteak.

3 Spanish onions.

2 oz. bntter or 'dripping,

1 tablespoonfnl floor.

(Eiumghfor 8 or 7 persons.)

Pepper and salt.

8 gills stock.

A little browning if necessary.

Beat the steak well with a rolling-pin, skin and slice the

onions thinly, put the butter or dripping into a frying-pan;

when hot put in the onions, sprinkle with pepper and salt^

cover with a plate, and leave on the stove to cook for about

twenty minutes. Take off the plate and let the onions brown,

stirring them about. Put on to a hot plate. Mix flour, pepper

and salt together, coat the meat on both sides, and fry lightly.

Take out, put rest of flour into the pan, let it brown, add stock,

let it boil well, and if not a good colour add a little browning.

Put the steak on to a hot dish, strain the gravy over, and put

the onions round the dish. Serve at once.

Beefsteak Pudding.

6 oz. steak.

l^oz. kidney.

Seasoning of pepper, salt, and

flour.

Small piece of onion.

i pint stock or water.

Paste:

I lb. flonr.

Salt.

i teaspoonfdl baking-pewder.

li oz. suet.

i gill water.

(Enaugh/or 3 persons.)

Cut the steak into strips, and the kidney, anu any trim-

mings of fat from the steak, into small pieces. Beat the steak

well to soften the fibres. Dip each piece of steak into the

seasoned flour, put a piece of fat and kidney on each piece,

and roll up. Add the baking-powder and salt to the flour,

mix, then add the suet chopped finely ; mix, make into a stiff



S8 KING EDWARD'S COOKERY BOOR

paste with the water, turn on to a floured board, roll out, line

a buttered basin with this crust. Put in half of the meat,

add the stock and piece of onion ; fill the basin with the rest

of the meat, trim the pastry round the edge of the basin.

Roll out these trimmings, and cover over the top, having

slightly moistened the edges, to make them adhere. Cover

with buttered paper, tie a pudding-cloth over, and put into

boiling water. Boil for four hours. Turn on to a hot dish,

serve with a tureen of good gravy.

Calf's Feet Fricassee.

4 calf's feet.

1 small onion (chopped).

1| pints liquor in which the

feet were boiled.

I yolks of eggs or 2 whole eggs.

(Enumghfor 6 or SpeopU.)

Juice of 2 lemon*.

Pepper.

Salt.

2 teaspooniiils chopped parsley.

Simmer the feet for four or five hours, remove the large

bones, put the feet into a saucepan with the onion and one

pint of the liquor, salt and pepper to taste. Cook gently for

half an hour. Add the eggs well beaten and mixed with the

remaining half-pint of liquor. Stir until the eggs are cooked,

but do not boil. Take off the fire, add the lemon-juice and

parsley. Serve on a hot dish.

N.B.—This is a good way of using the calf's feet after making
calfs foot jelly.

Cairs Head with Brown Sauce.

Glaze,

2 teaspoonfuls chopped parsley.

1 pint brown sauce.

Brain balls.

1 calfs head.

20 peppercorns.

Salt.

Bunch of herbs.

{ lb. ham.

Soak the head all night in cold water, take out the brains,

clean the head, tie it in a cloth, and simmer for two hours in

water or stock, adding the peppercorns, salt and herbs.
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Remove the tongue and bones, put them back into the sauce-

pan ; roll up the head, tie in a cloth, and put into the sauce-

pan to cook until tender. The total time depends on the size

of the head, and varies from two and a half to four hours.

Cut the ham into thin slices, trim, roll up and thread on a

skewer, and bake for ten or fifteen minutes. Skin the tongue,

brush it over with glaze, also the rolled head, and put them

into the oven for a few minutes.

To Dish up.—Place the head and tongue on a hot dish,

sprinkle with chopped parsley, pour round a little of the

brown sauce, and garnish with brain balls and the ham.

Brain Balls.

Calfs braini.

Stock.

1 oz. batter.

1 teaspoonfal chopped parsley.

A pmch of chopped lemon-rind.

i teaspoonfal salt.

I teaspoonfal pepper.

legg.

A little mace.

4 oz. breadcrnmbs.

{Enmighfor 12 laZU.)

Well wash the brains, tie them in muslin, and cook in stock

for ten minutes. Chop them up, mix with 2 oz. of the crumbs,

add seasoning and parsley. Mix with the yolk of the egg,

divide into equal portions, make into balls; whip up the white

of the egg, brush over the baU% roll well in breadcrumbs ; fry

in deep fat, drain on kitchen-paper. Serve with a calf's head.

1 pint egg sance (see p. 149).

1 lemon.

Sprigs of parsley.

Calf's Head with Egg Sauce.

1 calf's head.

1 bunch of herbs.

Salt and peppercorns.

I lb. ham.

Prepare and cook the head as in last recipe. Cut the ham

in thin slices, trim, roll up and thread on a skewer, boil in

the saucepan with the head for the last half-hour.

To Dish up.—Skin the tongue, jdace it on a hot dish with

the head, coat with the egg sauce; garnish with the ham,

brain balls, sections of lemon, and a few sprigs of parsley.
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Calf's Head Pie.

\ calf's head.

12 peppercorna.

1 teaspoonful salt,

1 carrot.

1 turnip,

i onion.

3 hard-boiled eggs.

1 lb. cooked ham.

6 sheets of gelatine.

\ lb, short crust.

1 pint aspic jelly.

Prepare the head and cook for three hours, as in last

recipes. When tender remove the bones and put them back

into the saucepan, and leave them to stew for one or two

hours. Skin the tongue, cut it in slices, also the head.

Butter a deep pie-dish and decorate with the egg and some

of the lean of the ham, cutting it into diamonds or fancy

shapes ; cut the rest of the ham into neat pieces. Now
arrange the meat, remainder of ham and eggs in the dish in

layers, until the dish is quite full. Pour in enough of the

liquor to fill three-quarters of the dish, first dissolving in it

the gelatine. Cover the dish with the crust, and bake for

about one hour. When nearly cold fill up with stock. When
cold and set take off the crust carefully, put it on to a dish

top side up, turn the contents of the pie on to the crust,

taking care not to break it. If the meat adheres too firmly to

the dish, dip it into hot water, as you would a jelly. Garnish

with the aspic jelly, chopped up. Serve with lemon salad.

N.B.—The aspic jelly may be made from the remainder of

the liquor that the head has been boiled in.

Calf's Head (Stuffed).

1 calfs head. Salt

3 oz, suet (chopped). 1 egg.

\ lb. breadcrumbs. 2 slices of ham.

1 tablespoonful chopped parsley, 1 pint brain sauce,

1 lemon-rind (grated). 1 hard-boiled egg,

1 teaspoonful chopped herbs. 1 lemon.

Pepper,

Soak the head all night, clean well, take out the brains, put
them in salt and water. Tie the head in a cloth and cook in
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stock for two hours. Make a stuffing with the suet, bread-

crumbs, parsley, lemon-rind, herbs, pepper and salt, and the egg.

Take out the head, untie, remove all the bones, and put them

back into the stock; skin the tongue, lay half of the force-

meat on each side of the head, cover over with a thin rasher

of bam
; put the head together again, tie up in the cloth, and

put back into the stock to simmer for another hour. Chop the

white of the egg, pass the yolk through a sieve, cut up the lemon.

Dish up the head, removing cloth and string ; coat with brain

sauce, garnish with the egg and lemon and a little chopped

parsley. Serve with the rest of the sauce in a tureen.

N.B.—The broth should be made into mock turtle soup.

Cornish Pasties.

6 oz. steak.

1 potato.

1 teaspoonful chopped onion.

1 teaapoonfiil pepper,

i teaspoonful salt.

2 teaspoonfuls watei.

A little milk.

{Enoughfor 7 or S pasties.)

i lb. flour.

1 teaspoonful baking-powder.

Finch of salt.

3 oz. clarified fat.

1 gill water (nearly).

Gut the potato and meat into dice, mix with the onion,

season with pepper and salt, and add two teaspoonfuls of

water. Make a crust with the flour, baking-powder, salt, fat

and water. EoU out thinly and cut into seven or eight

rounds. Put a spoonful of the mixture into the centre of

each round, brush round the edges with a little milk, fold

the edges together on the top and make a frill of them.

Brush over with egg or milk, and bake in a quick oven at

first, and then moderate, for twenty or thirty minutes. Dish

on a folded serviette or paper.

Notes on Cukkies.

Cunies are made in perfection in India, the herbs and

spices being picked fresh and pounded, thus making a more
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delicious dish than is possible by using dry curry-powder,

They can be made either of meat, fish, vegetables, or hard-

boiled eggs. It is also a good way of using up cooked meat,

but' fresh meat is preferable. The meat should be cut into

small squares, poultry into small joints.

For white curry use white meat, such as veal, chicken, or

rabbit, with almond or cocoanut milk, or cream, to keep it a

pale colour, the onions and meat being sautSd, not fried.

For brown curries fry the onions and meat, and use brown

stock. After the meat is saiitM, or fried, the flour, curry-

powder, paste, and chutney are mixed together and sprinkled

over the meat. The lid is put on the saucepan, which is

moved slowly backwards and forwards over the fire to keep

the contents from burning whilst the flavour is being absorbed

by the meat. Lemon-juice is added to keep it a good colour,

and a small quantity of acid fruit. The acid acts on the

fibres of the meat, rendering it more tender. A tomato

improves the flavour of a cold meat curry.

Curries require long, slow cooking, that all the flavours

may be well blended. After the curry is all prepared, put

it into an earthenware jar, casserole or gourmand, and place

it on the top of the stove or in the oven, that it may cook

gently without the risk of burning.

Boiled rice is always served with a curry, either handed
separately on a folded napkin or forming a border round the

dish on which the curry is served. It is essential to use good
curry-powder. Veerasawmy's ciury-powder, paste and chutney

will be found excellent.

Bulesfor Cwriea.

1. Chop the onions finely.

2. Fry the onions in butter for a brown curry. Saut6 them
for a white curry.

3. Cut the meat into square pieces, rabbits and chickens
into very small joints, and fry or saut^ it.



MEAT 03

4. Mix the chutney, flour, curry-paste and powder together,

and sprinkle them over the meat ; add lemon-juice. Put on the
lid of the saucepan, and move it Slowly backwards and for-

wards over the fire for a few minutes.

5. Add the stock, stir until boiling, skim.

6. Put it into a casserole or gourmarid, and cook slowly for

tw'o or three hours.

7. Add the almond milk, season, and serve with rioe.

Curded Veal (Brown Curry).

1 apple.

1 Spaniah onion.

14 lb. veal.

2 oz. batter.

1 tablespooniiil flour.

1 tablespoonfol curry-powder.

1 tablespoonful curry-paste.

1 teaspoonfiil chutney,

i lemon.

1 pint brown stock.

A little tomato sauoe.

\ teaspoonful sugar.

} teaspoonfiil salt.

Boiled rice.

(Enoughfor 8 or 7 persons.

)

Peel, core, and chop the apple, and chop the onion finely,

cut the meat into small pieces. Fry the onion in the

butter, strain it from the butter, put the butter back into

the pan and fry the meat in it, put back the onion. Mix the

flour, curry-powder, paste and chutney together and sprinkle

them over the meat, add lemon-juice. Put on the lid, and

cook over a slow fire for a few minutes, moving the saucepan

to prevent the contents from burning. Add the stock and

tomato sauce, apples, sugar, and seasoning. Put on the lid,

and simmer gently for one and a half hours. Skim well, pile

the meat in the centre of dish, pour over the sauce, and serve

with boiled rice
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Curried Veal (White).

1 Spanish onion.

1 apple.

3 oz. almonds or freshly grated

cocoanut.

i pint milk or water,

li lb. veal.

2 oz. batter.

1 tablespoonful flour.

(Enough for 6 or 7 persons.)

1 tablespoonful curry-powdOT.

1 tablespoonful curry-paste.

1 teaspoonful chutney,

i lemon.

i pint white stock.

i teaspoonful sugar.

i teaspoonful salt.

Boiled rice.

Skin and chop onion finely, peel, core, and chop the apple.

Blanch and pound the almonds, put them into a saucepan with

the milk or water. Bring to boiling-point, strain. Cut up the

meat into small pieces. Cook the onion, without browning it,

in the butter, strain it from the butter. Put butter back into

saucepan, and cook the meat in the same way
;
put back the

onion. Mix the flour, curry-powder, paste, and chutney

together, and sprinkle them o\'sr the meat, add the lemon-

juice. Put on the lid, and cook over a slow fire for a few

minutes, moving the saucepan to prevent the contents from

browning. Add stock, almond-milk, apples, sugar, and season-

ing. Put on the lid, and simmer gently for an hour and a half.

Pile the meat in the centre of dish, pour over the sauce, and

jerve with boiled rice.

Dutch Sweetbreads.

1 lb. real.

2 oz. beef suet.

i lb. stale bread,

i gill stock.

1 eee.

Finch of nutmeg
Pepper.

Salt.

Juice and rind of J lemon.

J pint gravy.

Pass the veal and suet through a mincing-machine twice

Soak the bread in the stock and beat up with a fork; add
the yolk of egg, veal, nutmeg, pepper and salt, lemon rind
and juice. Mix well together, form into oval shapes. Brush
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with egg, cover with breadcrumbs. Stew m gravy for twenty
minutes.

Grom).—J oz. flour, J oz. butter, | pint stock, 1 table

spoonful sherry.

Fillets of Beef with French Beans.

1 yolk of egg.

\\ oz. batter.

i lb. mashed potato.

i lb. French beans.

1 gill brown sauce 1 . ,

1 gill tomato sauce /

1 lb. lean beef or trimmings

&om beef fillet.

1 teaspoonful chopped parsley.

\ teaspoonfiil chopped onion,

i teaspoonful savoury herbs.

Salt, pepper, cayenne.

Pinch of nutmeg.

(Emmghfor W fillets.)

Mince the meat, mix with it the parsley, onion, herbs, and

seasoning of salt, pepper, cayenne, and nutmeg. Bind together

with the yolk of egg, shape into ten fillets. Dredge with flour

and fry in the butter. Arrange the fillets in a circle on a

border of mashed potato. Serve the beans in the centre, and

pour the sauces round. The beans should be cut into diamond

shapes and cooked in boiling water until tender.

Fillets of Beef with Tomatoes.

i pint stock.

2.teaspoonfuls flour.

Pepper and salt.

li lb. fillet of beet

3 tomatoes.

1| oz. butter.

6 oz. mashed potatoes.

(Enoughfor 6 persons.)

Cut the beef into neat fillets, and a small round of fat for

each, sprinkle with pepper. Slice the tomatoes thickly, and

put as many sKces as you have fillets in the oven on a buttered

tin ; cook for a few minutes. Arrange the potato as a border

down the centre of a small dish, put in the oven to keep hot.

Fry the pieces of fat in the butter until well cooked, then fry

the fillets lightly on both sides. Arrange them on the potata

patting a small piece of tomato and fat between each.
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To make the Sauce.—Fry the tomato trimmings in the pan,

mix in the flour j when brown add stock. Cook well for

a few minutea, and strain round the fillets.

Fillets of Veal.

1) Iba. fillet of veaL

1 tablespoonful flour.

Pepper and salt.

1 egg-

Breadcrumbs,

6 oz. bacon,

1^ oz, butter,

(Enoughfor 6 or 7 persons.)

i pint stock.

1 gill tomato sauce.

1 teaspoonful lemon-juioe.

1 lb. of mashed potato.

Forcemeat balls (gee p. 158),

i quantities.

Gut the meat into neat fillets, dip in the flour seasoned with

pepper and salt, brush over with egg, and roll in breadcrumbs.

Gut the bacon into thin slices, roll up, thread on a skewer, and

cook in the oven. Fry the fillets in the butter, turning them

once ; when cooked put them on to a hot plate. Put rest of

flour into the frying-pan, let it brown, add stock, boil for five

minutes^ add tomato sauce and lemon-juice. Make a circle of

potato on a hot dish, arrange the fillets on it. Fill the centre

with forcemeat balls and the rolls of bacon. Strain the gravy

round.

Baked Ham.
1 ham (14 lb.), I J lb. dripping,

li lb. ilour,
I

Raspings.

Saw off the knuckle-bone, and soak the ham for twelve
hours in cold water. Scrape well, and trim off any rancid fat

from the outside. Simmer it for one hour, and lift it out on
to a meat-tin. Mix the flour to a stiff paste and cover over
the ham, letting it come well over the sides. Put water in the
under tin, and bake the ham in a moderate oven for three
hours, basting frequently. Take off the crust, remove the
skin, sprinkle with raspings, and leave until cold. Put it on
a clean dish, put a frill round the knuckle, garnish with
parsley.
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Boiled Ham.

Prepare the ham as in previous recipe. Put it on a cloth

skin side upwards, and tie the corners of the cloth together on

the top. Put it into cold water, bring to boiling-point, skim.

Cook gently for three hours. Leave it in the water until

nearly cold. Take it out, remove the cloth, and skin. Sprinkle

well with freshly-made raspings. When quite cold lift on to

a clean dish, put a frill round the knuckle, and garnish with

parsley.

Haricot Mutton.

1 lb. neck of mutton,

1 oz. dripping.

3 oz. carrot.

3 OE. turnip.

1 OZ. onion.

I oz. flour.

S pint stock or water.

Pepper and salt.

{Enoughfor 3 people.)

Cut the meat into pieces, dip in flour, and fry in the drip-

ping. Take out the meat, mix in the flour, let it brown a

little. Add the stock or water, put back the meat, bring to

boiling-point, sHm. Prepare the vegetables, cut them in dice,

add to the stew. Season, and simmer very gently for two

hours and a half. Put the meat round a hot dish, strain the

gravy over, turn the vegetables into the centre.

Kidneys and Bacon.

3 kidneys. I Pepper and salt.

2 teaspoonfuls flonr,
|

4 rashers of bacon.

Skin the kidneys, remove the core, and split them length

ways down the side opposite the core without dividing them.

Dip in flour seasoned with pepper and salt. Trim the bacon,

and fry it in. & hot frying-pan ; when it is nearly cooked put

in the kidneys, the cut side downwards. Fry lightly ; they

should be slightly underdone. Put them in the centre of a

hot vegetable-dish with the bacon round and a little of the

liquor. Serve at once.
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Kidneys and Onions.

1 amall Spanish onion.

Pepper and salt.

2 sheep's kidneys.

} oz. butter.

2 small rashers of bacon.

{Enoughfor 1 <»• 2 persons.)

Skin the kidneys, which should not he split. Melt the

butter in a saucepan, and when hot fry the bacon in it ; then

put in the kidneys, the onion finely chopped, and seasoning.

Put on the lid, put a weight on top, and stand by the side of

the fire for about twenty minutes till the kidneys are just

cooked. Turn on to a hot plate and serve at once.

Irish Stew.

2 lb. potatoes.

1 Spanish onion.

3 lb. scrag of mutton.

(Enoughfar 7 or 8 per$on3.)

i pint water or stock.

Pepper and salt.

Peel and cut up the potatoes into halves, skin and cut up

onion. Bemove any superfluous fat from the meat, and cut

into small pieces. Put it into a saucepan, pour over the water

or stock. Put in half of the onion, sprinkle with pepper and

salt
;
put in potatoes and rest of the onion, sprinkle with more

pepper and salt. Put on the lid, and simmer very gently for

an hour and a half. It must not be stirred. Serve on a hot

dish.

Lamb's Fry.

Lamb's fry.

1 tablcspoonful flour.

Pepper and salt.

6 oz. bacon.

Pinch of thyme and marjoram.

legg.

Breadcrumbs.

3 gills stock.

(Enoughfor 5 persons.)

Wipe the sweetbreads and liver in a clean cloth. Mix the

flour with the pepper and salt, roll the sweetbreads in it,

brush them over with egg, roll in breadcrumbs. Cut the
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bacon into thin slices and fry in a frying-pan, take out and
put on to a hot dish. Fry the sweetbreads next, cooking them
gently until tender. Take them out, add the herbs to the

flour, dip in the pieces of liver, and fry them on both sides,

turning once. Take out, put the rest of flour into a pah;
when brown add the stock gradually, boil for five minutes.

Put the liver in the centre of a hot dish, strain a little gravy

over, put the sweetbreads round, and garnish with the fried

bacon. Serve rest of gravy in a tureen.

Lamb Stew.

1^ lb. scrag of lamb,

1 pint stock.

1 teaspoonful chopped onion.

Pepper.

Salt.

2 lb. green peas.

1 tablespoonfal chopped mint.

1 tablespoonfal flour.

{Enoughfor i or 5 people.)

Cut up the meat into neat pieces, put into a saucepan with

the stock (which should be warm), the onion, pepper and salt.

Simmer gently for half an hour. Put in the peas and mint,

and simmer gently for one hour longer. Mix the flour smoothly"

with a little water, add to it the stew. Make the suet

crust, roll it out thinly, cut it into rounds or fancy shapes

with a cutter, drop into boiling water, and cook for about

twenty minutes. Dish up the stew, and garnish with the

suet crust. Take 2 oz. flour, 1 oz. suet.

Fried Liver and Bacon.

1 lb. calfs liver.
|

4 teaspoonfiil thyme and mar-

6 oz. bacon. ' joram.

li tableapoonfula flour. i 3 gills stock.

Pepper and salt.
I

Browning.

{Enough for 5 or 6 people.)

Well wash the liver, dry in a clean cloth, and cut it in

slices. Cut the bacon in thin slices, trim, and fry in a frying-

pan ; take out on to a hot plate. Dip the pieces of liver in
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the flour seasoned with salt, pepper, thyme, and marjoram, and

fry in the bacon fat, turning it once ; take out. Put the rest

of the flour in the frying-pan, brown it, add stock gradually.

Boil for five minutes. Add a little browning if necessary.

Put the liver in the middle of a hot dish, strain over a little of

the gravy, and put the bacon round. Serve with rest of gravy

in a tureen.

Stewed Liver and Bacon.

1 lb. liver.

6 oz. bacoB,

2 onions.

J oz. flour.

1 teaspoonful dried sage.

1 pint stock (hot).

Pepper and salt.

{Enoughfor 4 persons.)

Wash and dry the liver, cut it in pieces. Cut and trim the

bacon, fry it in a saucepan. Take it out, and fry the onion,

which should be cut in thin slices. Take out the onion and

mis in the flour. Let it brown a little, then add the stock

gradually, mixing smoothly. Put in the liver, bacon, sage,

and seasoning, simmer gently for one hour, serve very hot,

Macaroni with Tomato Sauce.

i lb. Naples macaroni.

I lb. ham or tongue.

1 oz. butter.

i pint tomato sauce (aee p, 1S2).

Pepper and salt.

A few raspings.

(ETUrughfor 9 or 7 persons.)

Break the macaroni into pieces about 1^ inches long,

put into boiling water with a little salt, cook gently for

twenty minutes. Cut up the tongue into strips, put butter

into a saucepan and melt, strain the macaroni and add to the

butter. Mix well, add tongue and tomato sauce, and season

with pepper and salt. Turn into a buttered pie-diBh, sprinkle

with raspings, bake for ten minutes, serve very hot.

N.B.—The ham or tongue and the butter may be omitted,

and 1 oz. of grated cheese sprinkled on the top.
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Stuffed Marrow.

1 marrow.

\ lb. meat (cooked).

Small piece of crumb of bread.

li pints stock.

Pepper and salt.

legg.

2 teaspoonfals flour.

Browning.

(Enoughfor h persons.)

Cut off the ends of the marrow, scoop out the seeds, peel it

thinly, mince the meat. Cover the bread with 1 gill of boiling

stock. When soaked beat it up with a fork and add it to

the meat. Season well, and mix all together with the egg well

beaten. Stuff the marrow with this, tie in a cloth, and put

into a saucepan with the rest of the stock (boiling). Simmer
gently until tender, take out the marrow, put it into a hot

vegetable or entree dish, thickening the stock with flour.

Boil for five minutes, add a little browning, strain a little over

the marrow, and serve the rest in a tureen.

Grilled Mutton Chops.

Loin chops.

Pepper.

MaStre d'h6tel butter (see p. 159).

Trim off some of the fat, brush over the lean with butter,

sprinkle with pepper. Heat the gridiron over a clean fire,

rub the bars with a piece of suet, put on the chbps, and keep

them well turned until they feel fairly firm—from seven to

ten minutes. Put them on a hot dish with some maltre d'hdtel

batter on each, and serve at once.

Mutton Chops and Mashed Potato.

7 neck chops.

1 tablespoonful flour,

1 teaspoonfal salt.

J teaspoonful pepper.

3 oz. dripping!

1 tomato

8 gills stock.

Mashed potato.

Trim off a little of the fat from the chops, roll them in flour

seasonod with pepper and salt, and fry lightly in the dripping

from seven to ten minutes. Place the potato in the centre of
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a hot dish in a pyramid form, and arrange the chops against it.

Pour oflf a little of the dripping left from frying, leaving about

two teaspoonfuls in the pan, add the tomato cut in slices, and

cook for a few minutes; then add the rest of the seasoned

flour and stir until it is brown. Add the stock and boil for

five minutes, then strain. Serve the gravy in a tureen,

pouring a little round the chops.

Mutton Cutlets.

Best end neck of mutton.

2 teaspoonfuls flour,

i teaspoonful salt,

i teaspoonful pepper.

1 egg-

Breadcrumbs.

Border of potato.

2 gills of brown sauce or tbicl

gravy.

i gill tomato sauce.

i lb. kidney beans or peas

(cooked).

Cut and trim the outlets (see page 51), roll them in flour

seasoned with pepper and salt. Egg and crumb them and

fry in deep fat (see page 46). Dish in a circle on a border of

potato. Fill the centre with peas or beans. Mix the tomato

and brown sauce together, and pour it round the cutlets.

Serve at once.

Boiled Neck of Mutton.

3 lb, middle of the neck.

2 carrots.

2 turnips,

1 onion.

1 stick of celery,

{Enoughfor 6 persmis.)

2 quarts stock.

2 teaspoonfuls chopped parsley,

2 teaspoonfuls raspings.

1 pint white sauce.

Wipe the meat, see that it is properly jointed, and cut oflf

any dark parts or superfluous fat. Prepare the vegetables,

cut the carrots and turnips in quarters. When the stock boDs
put in the mutton, boil for five minutes, skim well, add the

vegetables, simmer very gently for two hours. Lift it on to

a hot dish, coat with white sauce made with J pint of the

stock instead of all milk, decorate with raspings and chopped
parsley, and garnish with the vegetables. Serve with the rest

of the sauce in a tureen.

N,B.—Use the stock in which the mutton was cooked for

making Scotch broth.
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Steamed Leg of Mutton.

1 stick of celery.

1 pint caper sauce (see p. 148).

Parsley.

Leg of mutton (8 lb.),

2 carrots.

2 turnips.

1 onion.

{Sufficientfor li persons.)

Wipe the meat with a damp cloth, cut oflf the shank-bone

;

prepare the vegetables, cut the carrot and turnip in quarters.

If using a steamer, put the mutton in the upper vessel with

the vegetables, and fill the under vessel with boiling water, and
keep it boiling until the meat is done. The lid of steamer must
be kept tightly on. Cook the meat for two and a half hours

(see rules on steaming). When cooked lift out on to a hot dish,

coat with sauce, garnish with the carrots and turnips and little

pieces of parsley. Serve with the rest of the sauce in a tureen.

N.B.—If you have no steamer, rest the leg on four jam-

jars of an equal height (right side up), pour in enough boil-

ing water to come three parts up the jars, put in the vege-

tables, cover closely. If the Ud is not a good fitting one put a

folded cloth round the top of saucepan before putting on lid.

Let the water boil all the time, adding more if necessary.

Care must be taken that the saucepan does not boil dry.

Mutton Stew.

1 lb. neck of mutton (scrag

end).

1 oz. dripping.

1 tablespoonful ketchup.

1 teaspoonfol vinegar.

6 small potatoes.

1 small onion,

j pint hot water.

Pepper and salt,

j oz. flour.

(Ejwughfor Z people.)

Cut the nicat in pieces and fry in the dripping, strain off

the fat, add ketchup, vinegar, onion, potatoes (cut in quarters),

and hot water. Let it come to boiling-point, skim, and

simmer gently for two hours. Mix the flour smoothly, add

to the stew, season with pepper and salt, cook for five minutes

longer, and serve.
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Pigs' Feet

Pigs' feet (in salt a week). | Frying batter No. J (see p. 189).

Swuee.

1 gill water.2 oz. batter.

2 oz. flour.

I pint milk.

1 tablespoonfiil sugar,

i gill vinegar.

{Snough/or 8 ^ersoM*.)

Boil the feet for two hours, cut them through, and dry in a

cloth. Dip in flour, then in the batter, fry in a frying-pan,

and serve with the sauce made with the above ingredients.

To make the Sauce.—Melt the butter in a saucepan, mix in

the flour until quite smooth, add the milk and water, stir over

the fire until boiling, cook for five minutes, then add the sugar

and vinegar.

Roast Pork (Sparerib).

1 sparerib.

Sage stuffing (see p. 158).

I pint brown sauce (see p. 151).

i pint stock.

Apple sauce (see p. 164).

Make a slit in the thick part of the joint and stufi" with

sage stuffing. Sew up securely, hang the meat on a jack,

putting the thickest end downwards, put in front of a good

clear fire, and baste frequently. Allow twenty-five minutes

to the pound, and twenty minutes over. When cooked put

the meat on to a hot dish, pour off the dripping from tin,

sprinkle the tin with pepper and salt, add the stock boiling,

stir over the fire for a few minutes, add the brown sauce.

When boiling pour a little round the meat, and put the

rest into a tureen. Serve with apple sauce and green vege-

tables.

N.B.—In roasting a leg of pork, see that it is well scored

before cooking. The stuffing should be cooked in a pie-dish

separately, a little being cooked in the tin with meat to

season it.
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Sausages and Mashed Potato.

1} lb, potato (cooked). 1 lb sausages.

1 oz. butter. \ oz. flour.

2 teaspoonfuls milk. S gills stock,

1 yolk of egg. Pepper and salt.

1 oz. butter or dripping.

(Erumghfor i or & persons.)

Rub the potatoes through a sieve, put the butter and milk

Into a saucepan. When hot put in the potatoes and egg,

stir over the fire tUl hot. Put the butter or dripping into a

frying-pan, and the sausages which you have pricked. Fry till

a crisp brown, moving them so that they brown evenly. Take

out the sausages, put them on to a hot plate. Put the flom

into the frying-pan, let it brown, then add the stock gradually.

Let it boU for five minutes, season well. If necessary, add a

little browning. Put the potatoes in the centre of a hot dish,

put the sausages, round, strain a little gravy over them, serve

the rest in a tureen.

Sausage Rolls.

1 lb. sausages,

J lb. puff or rough puff pastry.

legg-

(Eiuraghfor 16 rolls.)

Skin the sausages, divide into sixteen, and make into long

shapes. Roll the pastry into a square shape and cut into

sixteen squares. Put a roll of sausage on each. Brush one

edge of pastry with egg, fold the pastry over, letting the fold

come on the top. Put on a flat baking-sheet, brush over with

egg, and bake for about twenty minutes.

Sham Duck.

1 lb. asnssges or sausage-meat, I Apple sauce (see p. 154).

Sage stuffing (see p. 168). |
Good gravy.

Remove the skin from the sausages, add the stuflSng, put it

in a buttered pie-dish, cover, and bake for three hours, taking
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the cover off just before serving. Serve with apple sauce and

good gravy.

Sham FowL

1 lb. sausages. I Bread sauce (see p. 154)

Veal stuffing (see p. 168). |
Good gravy.

Prepare the same as for Sham Duck.

Grilled Steak.

Ketchup and Harvey sauce.

Maitre d'h6tel butter (see p. 159).

Chip potatoes.

li

Butter.

Pepper,

Brush the steak with butter, and sprinkle with pepper.

Heat the grill over a clear fire, rub the bars with a piece of

suet. Put on the steak, keep it well turned until fairly firm

—from about ten to twelve minutes. Put it on to a hot dishi

pour over a little ketchup and Harvey sauce, and put some

mattre d'hotel butter on the top. Garnish with chip potatoea

Serve at once.

Stewed Steak.

1 lb. beefsteak.

1 oz. dripping,

f oz. flour.

I pint hot water or stock,

1 tablespoouful sago.

Pepper and salt.

(Enough, for 5 or 6 persons.)

Cut the steak into strips, dip in the seasoned flour, and fry

in the dripping. Take the meat out of the saucepan, put in

the flour, mix smoothly with the dripping ; let it brown, then

add the stock. Put back the "meat, add the sago, pepper
and salt. Bring to boiling-point, skim, let it simmer very
slowly from two to three hours. Turn on to a hot dish and
serve at once. Half a pint of shelled peas may be used instead

of the sago.



MEAT n

1 gill tomato sauoo.

Browning if necessary.

Seasoning.

Stuffed and Stewed Steak.

l\ lb. steak.

Veal stuffing (see p. 168).

8toek to cover.

2 teaspoonfuls flour.

I^Enaughfor 6 persons.)

Beat the steak well with a rolling-pin, spread with veal

stuffing, and roll up; tie firmly with string, and put into

warm stock Bring to boiling-point, skim, and simmer very

gently for two hours. Pour off a little of the stock, thicken

the rest with the flour, let it boil for five minutes ; add the

tomato sauce, seasoning, and a little browning. Take out the

steak, untie it, put on a hot dish, and strain the sauce round.

Stuffed Sheep's Heart.

1 sheep's heart.

Veal stuffing (see p. 158),

i quantities.

2 oz, dripping.

1 tablespoonful flour.

I pint good gravy.

(Enoughfor 2 people.)

Soak the heart in warm water, clean and dry it, stuff with

the forcemeat, sew it up. Put the dripping into a saucepan

;

when hot roll the heart in the flour and fry it in the dripping.

Put on the lid of saucepan, place it over the fire, and roast

gently for three-quarters of an hour, basting from time to time.

Pour off the dripping, add some good thickened gravy, and stew

the heart for ten or fifteen minutes. Put it on to a hot dish,

take out the string, pour a little gravy round, serve the rest in

a tureen.

Little Cases of Sweetbread.

1 sweetbread.

} pint stock.

12 button mushrooms.

2 oz. tongue (cooked).

12 pastry cases.

\i gillsb&^hamelsauce(seep. 152)

Salt, pepper, and cayenne.

1 teaspoonful lemon-juice.

2 yolks of egg.

1 teaspoonful chopped parsley.

(Eaough/or 12 ccues.)

Blanch the sweetbread, and braise it in the stock with the

mushrooms until tender. Press between two plates, then out
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into pieces. Gut the tongue into neat pieces and muBhroomB
into quarters. Put cases to warm. Put the sauce into a

saucepan; when hot add sweetbread, tongue, seasoning,

lemon-juice, mushrooms. Stir over the fire until thoroughly

hot through, add the yolks. Fill the cases, sprinkle a little

parsley on each, and serve at once.

Boiled Ox-tongue.

1 oz-tongae.

1 carrot,

1 turnip,

1 onion.

2 stieks of oeleiy,

Glaze.

Beform sauce (see p. 151),

{Enoughfor 8 or S persons.)

Wash the tongue in cold water, put it in a saucepan with

enough warm water to cover. Bring to boiling-point, skim,

add vegetables. Simmer gently from three to four hours.

Take it out, sMn and trim the root. Put it on a tin, brush

over with glaze, and put in the oven for a few minutes.

Serve with Beform sauce.

N.B.—If the tongue is to be eaten cold, after taking it out

of the saucepan, it should be put on a board and fixed in a

straight position. When cold glaze, and serve with aspic or

meat jelly.

Boiled Veal and Broth.

2 oz. pearl barley.

2 quarts water.

2 lb. breast of veal.

1 teaspoonful salt.

2 carrots.

2 turnips.

\ Spanish onion.

Pepper and salt,

i pint parsley sauoe (ne

p. 160).

2 teaspoonfuls chopped parsley.

Put the barley into a saucepan, add the cold water, bring
to boiling-point, and put in the meat. Bring to boiling-point,

skim, and add a teaspoonful of salt. Simmer gently for half

an hour. Prepare the vegetables, out one carrot and turnip

to quarters, and the other carrot and turnip into dice, put
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into the saucepan with the onion. Cook for an hour and a

half. Take out the meat and remove the bones. Pour the

parsley sauce over, and garnish with quarters of carrot and

turnip. Season the broth, add the chopped parsley, and serve.

Veal and Ham Pie.

IB), veal.

\ lb. ham.

1 teospoonful salt.

1 small teaspoonfiil pepper.

1 tablespoonful water.

Baised piecroat (see p. 226).

1 egg.

Pass the veal and ham through a mincing-machine, season

with the pepper and salt, add the water. Out oflF a small

piece of the crust for the top of pie, mould the rest into a

basin shape. Fill with the meat, moisten the edges of pastry

with egg, roll out the piece for the top, cover over, trim

edges, make a hole in the top, brush over with egg, and if

there are any trimmings use them to decorate with. Bake

for about an hour and a half.

N.R—^Pork pie may be made from this recipe, using pork

instead of veal and ham.

Veal Mould.

Seasoning of mace, pepper, salt,

and cayenne.

i oz. gelatine.

Lemon salad (see p. 133).

li lb. veal (fillet).

6 oz. ham.

1 qnart stock.

3 hard-boiled eggs.

\ teaspoonfhl grated lemon-rind.

(Etumghfor 1 or i people.)

Cut up the veal and ham into small pieces, put any trim-

mings there may be into a saucepan with the stock, and' stew

for an hour or longer. Decorate a quart mould with the egg

cut in pieces and the pinkest part of the ham. Mix the

seasoning with the lemon-rind. Fill the mould with layers of

veal, ham, egg, and seasoning. Pour in sufiScient stock to

Qover the meat. Tie over some buttered paper, put a data
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and a weight on the top, and bake for three hours. Add the

gelatine to the rest of the stock, remove the paper, and pour

into the mould till it is full. When cold turn out, and serve

with lemon salad.

Veal or Chicken Quenelles.

Cayenne, salt, pepper, lemon-I lb. veal or chicken,

i oz. butter.

i oz, flour.

i gill stock.

Yolk of 1 egg.

{Enoughfar 7 queiiellea.)

jmce.

Potato border or rice.

White sauce (see p. 148).

Peas or beans.

Pass the meat twice through a mincing-machine. Make a

panada with the butter, flour, and stock, put into a mortar

with the meat and egg. Pound well, rub through a sieve,

season, make into shapes with two dessert-spoons. Put into a

buttered sau/^-pan, pour in enough hot stock to nearly cover.

Cover with buttered paper, and poach for about fifteen minutes.

Drain on a cloth, dish on a border of potato or rice, cover with

white sauce. Fill the centre with peas or beans.

Veal Stew.

1 lb. veal. 1 carrot,

1 lb. bacon. ) onion.

1 oz. flour. Pepper and salt,

I pint hot water or stock.

(Eiwughfor 8 or 4 people.)

Cut the veal into pieces, also the bacon. Fry the bacon

lightly in a stewpan, then the veal. Put a little more fat into

the stewpan if necessary, and mix in the flour j let it brown.

Add water gradually, put in the veal and bacon, bring to

boiling-point, skim. Cut the carrot into pieces and add it to

the stew with the onion season. Simmer gently for about
two hours and a half.
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Stuffed and Braised Breast of Veal.

1 breast of veal (7 lb.).

Veal staffing (see p. 158).

2 oz. dripping.

2 quarts stock.

1 carrot.

1 tnmip.

1 onion.

2 sticks of celery.

1 lb. bacon or ham.

1^ lb. tomatoes,

1 teaspoonful vinegai

\ teaspoonfol sugar.

Pepper, salt

I pintbrown sance (see p. 151;.

(Suffieimitfor 14 or \5 persons.)

Bone the veal, spread over the forcemeat, roll and sew up.

Pat the dripping into a sancepan, when hot fry the meat all

over to a good colour. Take out the meat, pour oflf the drip-

ping, and wipe out the saucepan. Put in the bones from the

veal, the stock, and vegetables, rest the meat on the top, cover

the saucepan closely, cook for two hours. Take it out, put it

in a meat-tin, pour over a little of the stock. Put in the

oven to cook for twenty minutes, basting often. Strain the

stock, put it back into the saucepan, and boU very rapidly with

lid off, skimming off as much fat as possible. Cut the bacon

into thin slices, trim, and thread on a skewer, bake in the oven

with veal for ten minutes. Put the tomatoes into a buttered

pie-dish with a teaspoonful of vinegar, sprinkle with pepper

and salt and a teaspoonful of sugar. Bake for ten minutes in

a hot oven- When the stock has reduced to about 1 pint

dish up the meat, remove string, pour over half of the glaze,

put the rest with the brown sauce, and serve in a tureen.

Garnish the meat with the rolls of ham and tomatoes.

Stuffed and Roast Fillet of Veal.

4 pint tomato sance (see

p. 152).

i pint stock.

1 lemon.

(Sufficientfor IS or 20 persons.)

Eemove the bone from the fillet, if not already done at the

butcher's and stuff with the forcemeat. Sew a piece of fat or

7 lbs. fillet of veaL

Yeal staffing (see p. 168).

1 lb. bacon or ham.

i pint brown sance (see p. 151).
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skin from veal over each side. Truss firmly into shape, pnt

on a meat-tin spread with dripping, put into a very hot oven

for the first ten minutes, then open the oven door and cook

gently until done, allowing twenty minutes to the pound, and

twenty minutes over, Baste often. Cut the bacon or ham
into thin slices, trim and roll up, thread these rolls on a

skewer, and put into the oven with the veal for the last ten

minutes. Dish up the veal, remove pieces of fat and string,

pour off the dripping from tin, leaving the gravy and brown

particles ; mix a little flour into this, place the tin over the

fire, stir until flour has browned a little, then add the stock,

the brown and tomato sauce, let it boil up. Pour a little

round the meat, garnish with the rolls of bacon and lemon cut

in slices. Serve with potatoen and green vegetables of some
kind, or a lemon salad.

Vol-au-Vent.

i lb. cutlet of yeaL

Lemon-juice.

1 oz. batter.

1 oz. flour.

I pint milk or stock.

Pepper, salt, cayenne.

2 oz. ham (cooked).

A few quenelles (i qnantitiei

of recipe (see p. 80).

I lb. puff pastry (see p. 226).

{Enoughfor 1 or Sperams.)

Cut the veal into small pieces, squeeze over a little lemon-
juice, sautd in 1 oz. of butter for five or ten minutes. Take
out the meat, put on to a plate, mix the flour into the butter
in the saucepan, add milk or stock. Cook well, season, put
back the meat, and simmer until tender. Add the ham cut
into strips, and the quenelles (which should be made very
small, with teaspoons instead of dessert-spoons). Put the
mixture into the case, replace the top, and serve. Make the
case as for oyster patties, only using a large cutter.



CHAPTER IV

COLD MEAT COOKERY

In this section will be found many excellent ways of omng up

sold meat and producing very savoury dishes.

As warmed-up meat has less flavour than freshly-cooked

meat, good gravy or stock should be used, and special care

taken in seasoning. There is often some jellied gravy under

the dripping, which is the essence of meat, and may be used

to advantage. Trimmings of game, poultry, pickled beef,

ham and tongue will also assist. Herbs, essence of anchovy,

and mace may be used in small quantities.

Uncooked flavourings, such as onion, tomato, and mush-

rooms, must be cooked before mixing with the meat.

The most important point to remember is that the meat is

already cooked, and only needs rewarming.

Underdone meat is preferable for cold meat cookery.

For Scotch eggs, rissoles, croquettes and minces the meat

is passed through a mincing-machine or chopped very finely,

and then mixed with a sauce made of butter, flour and stock,

or good gravy. This sauce must be well cooked before adding

it to the meat.

Eissoles and croquettes should be moist and creamy inside,

to effect which it is necessary to add enough sauce to make
the mixture to the right consistency while hot, then to allow

it to cool, when it will become firm enough to shape. On
reheating the sauce is liquefied, producing the creaminess we
desire.
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For a hash the meat should be added to the sauce an hour

or more before serving, in order that it may become well

flavoured and softened, taking care it does not boil It it

safer to use a double saucepan or bain-marie, or stew-jar

placed in boiling water.

Poached eggs are a nice garnish for minces, especially those

made of veal. Borders of rice and macaroni may also be

used.

EULES FOK WARMING UP COOKBD MEAT

1. Trim away any gristle and most of the fat.

2. Use good gravy or stock.

3. Season well.

4. Cook raw vegetables, such as onion, mushroom, etc., in

a little butter before adding them to the meat.

5. Only reheat the meat ; do not cook it again.

6. For a hash, mince, or curry use a double saucepan or

bain-marie after the meat is added, and let it remain in the

sauce for an hour or so before serving.

7. For croquettes, etc., put the meat iuixture on to -s. plate,

make it into a flat cake, and leave until cold, then divide into

equal portions and shape.

8. When vermicelli is used for coating, crush it finely.

' 9. For a mince, chop the meat in preference to passing it

through a mincing-machine.

To egg and ^rumb, see 'Eules on Frying,' also 'How to

fry Parsley.'

Foundation Sauce for Cold Meat Cookery.

Flavouring ol onion, shallot,

mushroom, etc.

Butter.

Kloai'.

Stock or good gravy.

Pepper and salt.

Chop the onion, shallot, or mushrooms, and cook in the
butter. Stir in the flour, add the stock, cook for a few
minutes, take off the fire and use as directed.



COLD MEAT COOKERY

Beef Rolls.

i lb. cooked meat (6 oz. salt beef

and 2 oz. tongue).

\ teaspoonful essence of anchovy

or 1 tablespoonfiil tomato sauce.

1 egg.

Short crust No. 1 (see p. 226).

Swum-

i oz. butter,

f oz. flour,

f gill stock or gravy.

Cayenne, salt, and pepper.

(Enoughfar 10 rolls.)

Pass the meat through a mincing-machine or chop it finely.

Make the sauce as in Becipe (see p. 84), add the essence of-

anchovy or tomato sauce and the meat. Turn on to a plate,

divide into ten portions, make into rolls. Beat up the egg.

Roll out the pastry thinly, cut it into ten squares, put a roll

of meat on each, fold over, joining the edges with egg. Put

on to a buttered baking-sheet, brush over with egg. Bake

for twenty minutes.

Croquettes of Meat

1 lb. cooked meat.

Pinch of sweet herbs.
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Curry of Cold Meat.

1 lb, meat.

1} oz. bntter.

\ Spanish onion (chopped

finely).

1 apple (chopped).

1 tomato (sliced).

1 teaspoonfol curry-powder.

2 teaspoonfol curry-paste,

8 teaspoonfuls floor.

1 teaspoonfol chutney,

i teaspoonfol sogar.

1 teaspoonfol lemon-juioe.

8 gills stock.

6 oz. boiled rice.

(Enoughfor 8 or 7 persona.)

Cut the meat into small pieces, fry the onion in the butter,

a,dd the apple and tomato. Mix the curry-powder, paste,

flo^r, chutney and sugar together, and add them to the butter,

etc. Put on the lid of the saucepan, and cook for three

minutes, moving the saucepan gently to prevent the contents

from burning; add the lemon-juice and stock. Bring to

boiling-point, skim, and, simmer slowly for one hour. Add
the meat, and let it remain in the sauce for an hour or longer

before serving. Dish on a hot dish with a border of rice.

Gateau of Cold Meat.

1 hard-boiled egg.
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Smiet

1 oz. battel,

1 oz. flOTlT.

1^ gills stock.

Pepper and salt.

German Croquettes.

Batter as for pancake8(8ee p. 189).

1^ lb. cooked meat.

Seasoning of anohory, herbs, or

tomato sauce,

legg.

8 tsblespoonfols broadorombe.

Fat for frying.

{Snoughfor 15 crroguettes.)

Make the batter and leave it to stand. Pass the meat

through a mincing-machine, make a sauce as in Eecipe, p. 84,

add the seasoning and the meat, beat up the egg. Fry the

batter as for pancakes in rather a large frying-pan. Put
some of the meat mixture on each pancake, roll up, cut into

equal-sized pieces, egg and crumb, fry in deep fat. Dish on a

d'oyley. Serve at once.

Hash.

3 small tomips.

2 small carrots.

1 lb. cooked meat in slices

(underdone).

Toasted or Med bread.

Sauet.

1 shallot.

1 oz. batter or dripping.

1 oz. floor.

1 pint stock.

Pepper and salt.

i:Biumghfor Bor6 persons.)

Make the sauce as in Becipe p. 84, add the vegetables, cut

into neat sUces, cook until tender. Add the meat, letting it

remain in the sauce for an hour or longer before serving.

Put on to a hot dish, garnish with fried bread.

Italian Patties.

Choiu pastry (see p. 224).

1 lb. cooked veal and tongue.

Setksoning.

2 gills saoce (made as for white

sauce, using stock instead of

milk).

{Enoughfar W patties.)

Make the choux pastry, force it on to a buttered baking-

sheet in pyraisid shapes. Bake for about half an hour, split
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open, fill T»itli the meat mixture, put together again, and serve

at once.

Meat Mixture.—Cut the meat into dice, mix it with the

sauce, season, and stir over the fire until thoroughly hot

before filling the cases.

Kromeskies.

A grate of nutmeg.

6 oz. cooked meat (game or

poultry preferable).

I lb. bacon,

i quantities frying batter No. 1

(see p. 189).

Fat for fi-ying.

Sauce.

4 mushrooms or J shallot.

1 oz. butter.

i oz. flour.

1 gill good gravy.

Pepper and salt.

{Enoughfor 12 kromeskies. )

Make a sauce as in Recipe, p. 84, add the nutmeg, pass the

meat through a mincing-machine, add it to the sauce. Turn

on to a plate, divide into equal portions. Cut the bacon in

very thin rashers, put a little of the meat mixture on each,

roll up, dip into batter, fry in deep fat. Serve on a hot

dish, garnish with fried parsley and lemon.

Macaroni and Meat Balls.

2 oz. macaroni.

J lb. cooked meat (tongue pre-

ferable.)

Pepper, salt, and cayenne.

legg.

3 tablcspoonfuls breadcrumbs,

Fat for frying.

i pint tomato sauce.

[Enoughfor 2 persons.

)

Boil the macaroni until tender, strain, and chop it finely.

Chop the meat, mix it with the macaroni, add the pepper and
salt, and the yolk of egg. Divide into four equal portions,

make into balls, brush over with the white of egg, roll in

breadcrumbs, fry in deep fat. Serve with tomato sauce.
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Macaroni and Meat Mould.

6 ox. Naples macaroni.

1 slice of bread,

1 gill stock.

legg.

1 lb. minced meat (cooked).

Pepper and salt.

A pinch of sweet herbs.

I pint brown sauce, gravy, or

tomato sauce.

(Enoughfor 7 or 8 persons.)

Break the macaroni into small pieces, put into boiling water

with a little salt, and boil for a quarter of an hour. Put the

bread into a basin and pour the hot stock over, beat up the

egg, drain the macaroni when tender ; beat up the bread with

a fork, a«ld the meat^ muf^aroni, seasoning, herbs and egg, and

mix well together. Put into a buttered basin and press well

in, cover with buttered paper, and steam one hour ; turn out

and serve with the sauce or gravy. This mould may be

varied by putting the meat and macaroni in layers, or lining

the basin with macejoni and filling up with the meat, and

cover with more ioacaroni. This mould is very savoury

if made with mis^ meats.

Mince.

1 n>. cooked meat.

Seasoning of parsley

of anchovy, or sweet herbs.

Toasted or Med bread, boiled

rice, or poached ^gs.

Sauee.

1 shallot.

IJ oz. butter or dripping,

1 oz. flour.

3 gills stock or gravy.

Pepper and salt.

{Mumgh/or 5 or 6 persons.)

Pass the mssA through a mincing-machine or chop it finely,

make the sauee SB in Becipe, p. 84, add the meat and season-

ing, put into a double saucepan for an hour. Serve on a

hot dish, g9 nisb with toasted bread, boiled rice, or poached
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Baked Mince.

1 lb. cooked meat.

Seaaoning of tomato sance or

ketchup or herbs.

Baapings.

2 tomatoes or 1 lb. mashed
potatoes.

Saue*.

1 shallot.

li oz. butter or dripping.

1 oz. flour.

2 giUs stock or gravy.

Pepper and salt,

{Enoughfor 5 or 6 person).)

Make as for mince, using two gills of stock instead of tliree.

Put the mixture into a pie-dish, sprinkle with raspings, garnish

the edge with slices of tomato or mashed potato, forced through

a large rose forcer. Bake from twenty to thirty minutes.

Miroton of Meat.

1 Spanish onion.

1 tomato.

H oz. butter.

H oz. flour.

1 tablespoonful vinegar.

Bunch of herbs.

Finch of sngar,

1^ pints good stock.

Pepper and salt.

li lb. cooked meat (underdone).

Baspings.

Vegetables for garnish.

(Enoughfor Spersons.)

SMn and slice the onion and tomato, fry them in the butter,

add the flour, let it brown, then add the vinegar, herbs and

sugar. Cook for a few minutes, add the stock, pepper and

salt. Boil gently for twenty-five minutes, skimming ofi' any

fat that rises to the top ; strain. Put a little of this sauce on

to a dish, arrange the meat on it, letting the slices overlap,

pour the rest of the sauce over, sprinkle with freshly-made

raspings. Stand the dish in a tin of hot water and put it in a

slow oven for an hour. Garnish with peas, beans, cauliflower,

or any nice vegetable that is in season. Serve directly it

comes from the oven. Care must be taken that the oven does

not get too hot.
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Mutton and Mushrooms.

li lb. roast mutton.

1 lb. mushrooms.

1 pint good gravy.

1} 02. flour.

Pepper and salt.

1 dessertspoonful sherry.

1 oz. butter.

1 lb. new potatoes.

{Ihumgh/or 6 or 7 persons.)

Cut the meat into neat slices, peel and cut up the mush-

rooms. Thicken the gravy with the flour, add the seasoning

and sherry. Cook the mushrooms in the butter, sprinkle with

flour, add 1 gill of the gravy, and stew for about a quarter

of an hour with the lid on the saucepan. Warm the meat in

the rest of the gravy. Lift out the slices on to a hot dish, put a

little of the mushroom mixture on each, pour the gravy round,

garnish with the potatoes.

To cook Potofoes.^Scrape the potatoes, put into boiling

water with a little salt, boil for three minutes, strain and dry

in a cloth. Put 1^ oz. of butter into a saucepan, when hot

put in the potatoes, and cook until just tender. Keep the lid

on the saucepan and shake the pan gently from time to time

to prevent the contents from burning.

Pastry Rissoles

8 tablespoonfbls breadcrumbc

or fine Termicelli,

oz. cooked meat.

1 oz. cooked ham.

legg.

Scmee,

i oz. butter. I i gill gravy,

i oz. flour.
I

Pepper and salt.

8 oz. flour.
I

i teaspoonfiil baking-powder.

Finch of salt.
| 1} oz. butter or dripping.

{JSmmghfor 14 rissoles.)

Pass the meat through a mincing-machine, or chop it finely,

make the sauce as in Eecipe, p. 84, add the meat. Divide
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into twelve portions. Make the pastry (see Recipe for Short-

crust, No. 1, p. 226), roll it out as thin as a penny, cut into

rounds 3 inches in diameter, brush the edges with egg, put a

portion of meat mixture on each, fold over into half-moon

shapes; brush over with egg, coat with breadcrumbs or

vermicelli. Fry in deep fat. Dish on a d'oyley. These are

very nice cold for picnics.

Potato Pie.

1| lb. cooked meat.

2 teaspoonfols finely-chopped

onion.

Pepper and salt

3 gills gravy.

{Enough for 6 persons.)

1 tablespoonM tomato sauce.

1 lb. cooked potatoes.

i oz. butter.

1 tablespoonful milk.

Gut the meat into small slices, put it into a pie-dish with

the onion, pepper and salt, pour in a little gravy and the

tomato sauce; rub the potatoes through a sieve, put the

butter and milk into a saucepan. When hot put in the pota-

toes, add pepper to taste, mix well. Cover the meat with the

potato, smooth over the top with a knife, and mark round the

edge. Brush over with milk, and bake for three-quarters of

an hour. Serve with the rest of the gravy in a tureen.

Potato and Meat Croquettes.

Meat Mixlyre,

i lb. cooked meat

i oz. breadcrumbs.

1 teaspoonful chopped onion.

Pepper and salt.

2 tablespoonfiils brown sauce,

legg.

(Enough/or 14 croquettet.)

Potato Mixt/um.

1 lb. 2 oz. cooked potatoes-

i lb. flour.

2 oz. butter.

Pepper and salt

legg.

Pass the meat through a mincing-machine or chop it finely,

add the breadcrumbs, onion, seasoning, sauce and egg, mix
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well. Divide into fourteen portions. Make into cork shapes.

Rub the potatoes through a sieve and mix them with the flour,

butter, pepper and salt and egg. Boll out on a floured board

to ^ inch in thickness, cut into squares, put a portion of

meat on each, roll up. Fry in deep fat. Dish on a d'oyley,

serve very hot.

Princess Cutlets.

1 lb. cooked meat.

1 teaspoonful chopped parsley.

Pinch of mace.

legg.

8 tablespoonfuls breadcrumbs

or fine Termicelli.

Fat for firying.

Parsley for garnish.

Smtce.

2 oz. cooked ham or tongue.

2 oz. butter.

2 oz. floor.

2 gills stock or gravy.

Pepper and salt.

(Enoughfor 14 euMets.)

Prepare the meat mixture as for 'Croquettes of Meat,'

divide into fourteen portions, make into cutlet shapes, brush

over with egg, coat with breadcrumbs or vermicelli. Fry in

deep fat, stick a short stalk of parsley in the end of each cutlet

to represent the bone. Dish in a circle on a d'oyley, with fried

parsley in the centre.

Scotch Eggs.

3 hard-boiled egga.

6 oz. cooked meat (underdone).

legg.

3 tablespoonfuls breadcrumbs.

A few sprigs of parsley.

Scmun.

i oz. butter.

§ oz. flour,

i gill stock.

Pepper and salt.

(Enoughfor 3 persons.)

Remove the shells from the eggs, make the sauce as in

Recipe, p. 84, pass the meat through a mincing-machine, add

it to the sauce. Divide into three portions and roll an egg in

each. Egg and crumb, fry in deep fat. Cut through, and

dish on a d'oyley with the cut side uppermost. Garnish with

fried parsley.
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Squab Pie.

1} lb. cooked meat.

1 hard-boiled egg.

8 potatoes (parboiled).

1 large apple,

(Snoughfor 6 or 7 persons.)

2 teaspoonfals chopped onion.

Pepper, salt, and cayenne.

8 gills good grftivy.

Short-crust No. 1 (see p. 226).

Cut the meat and egg into slices, and the potatoes into

quarters. Peel, core, and chop the apple. Fill a pie-dish with

layers of the meat, egg, potato, onion, and apple, seasoning

with pepper and salt. Pour in a little of the gravy, cover

with short-crust, brush with milk, and decorate. Bake foi

about one hour. Serve with a tureen of gravy.

Timbale of Veal.

i lb. cooked potatoes.

i oz. butter.

1 teaspoonfiil milk.

1 yolk of egg.

Seasoning.

Baspings.

1 lb. cooked veal.

1 potato (parboiled).

2 tomatoes.

i gill good gravy.

1^ gills tomato sauoe.

(Enoughfor 6 or 7 persons.)

Bub the potatoes through a sieve, put the butter and milk

into a saucepan, when hot add the potatoes, yolk of egg and

seasoning, stir over the fire until the egg is cooked. Butter a

plain mould or cake-tin, sprinkle with raspings, line with the

potato, leaving sufficient for covering the top. Fill the mould

with layers of the meat cut in thin slices, and the tomato anc*

potato cut in small pieces, season with pepper and salt. Pour

in the gravy, cover with potato, bake for three-quarters of an

hour. Turn out and serve with tomato sauca
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Veal Fritters.

Smten,

1 mushrooms.

1 teaspoonful chopped onion,

1 oz. butter.

i oz. flour,

i gill stock.

Pepper and salt

1 teaspoonM lemon-juice,

i teaspooilfal chopped parsley.

Finch of mace,

6 oz, rooked veal,

2 oz, cooked ham or tongue,

i quantities fiying batter No. 2
(see p. 189).

Fat for frying.

I lemon.

A few sprigs of parsley.

{JEncmgh/or SfrUten.)

Slake the sauce as in Eecipe, p. 8i, add the lemon-juice,

parsley, and mace, chop the veal and ham finely and add them
to the sauce, form into egg shapes with two spoons, dip in

batter, fry in deep fat. Fry the parsley. Serve on a d'oyley,

garnish with parsley and the lemon cut in pieces.

Veal and Ham Mould.

2 hard-boiled eggs,

2 oz. oooked ham.

i lb. cooked veaL

i oz. gelatine.

1 pint good stock (flavoured

with Teal trimmingB).

Salad.

'or 7 or 8 persons.)

Decorate a mould with hard-boiled egg and pieces of lean

ham cut into fancy shapes, cut the veal and ham into small

pieces; dissolve the gelatine in the stock, season well, pour a

little into the mould. When set put in some pieces of veal

ham, and egg, then add more stock, when set add more meat

etc. Fill up the mould in this way, put it in a cold place.

When set turn out and garnish with oress. Serve with

salad.
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Veal and Ham Patties.

f lb. cooked veal. Swuee.

i lb. cooked ham. IJ oz. butter.

Rough puff pastry. 1j oz. flour.

1 ^gg- 1} gills milk or stock.

Pepper and salt.

{ETumgh/or 12 patties.)

Make a sauce as in Becipe, p. 84, chop the meat up finely,

add it to the sauce with the herbs, pepper and salt. Boll the

pastry out thinly, line some patty-pans, moisten the edges

with egg, put in a little meat mixture, cover with rough puff

pastry (p. 225), make a hole in the top of each, brush with

ees- Bake for half an hour.



CHAPTER V

POULTRY AND GAME

Notes on Game

Some kinds of game can be

there is very little choice

following is a list of those

season

:

obtained all the year round, but

from March to September. The
most used, and the dates when in
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^ When the breast feathers come out easily it is a sign that

the bird is ready for plucking.

For pheasants, another test is when the blood drops from

the beak. Pheasants hang longer than partridges. Both

reqnire to be well cooked. Game, as a rule, should be slightly

underdone.

Wild duck is always served either with an orange or lemon

salad, or with' some accompaniment having orange or lemon

as the characteristic flavour.

A salad is usually served with game. Cranberry sauce or

cranberry jelly is frequently served.

The four usual adjuncts for game are : a good brown gravy,

bread sauce, fried crumbs, potato chips, watercress being used

as a garnish.

Woodcock are never drawn, for the trail is considered a

delicacy by gourmets.

To tell when Birds are Young.

Grouse, partridges, snipe, quails, and ortolans, when
young have short round spurs.

Old grouse and partridges have yellow legs and dark bills.

They are not good for roasting, but may be used for salmis, etc.

Woodcock when old have pointed spurs, and the feet hard
and thick ; when young their spurs are blunt.

When the bills look soft and unsightly, and the throat

muddy, it is always a sign that the birds have been killed

long.

In venison, when young, the fat is clear and bright.

U hares have sharp claws, ears damp, and the cleft in the
lip narrow, it is a sign that they are young.

Notes on Poultry Dkawing and Trussing,

Poultry should be fresh ; it is spoilt if the least high. A
turkey may be hung for several days in a c«ld dry place, and
in cold weather will keep tor a week or ten days.
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Poultry should nerer be served underdone, but be well

cooked. It requires more cooking than game in proportion to

its size. A very large fowl will take quite two hours if cooked

slowly, a good-sized fowl an hour and a half, a medium size

from one to one and a quarter hours, a spring chicken from

forty to fifty minutes.

If young and tender, the skin of the breast will look fine

and transparent, and the bone will bend easUy. 'A good test

is to pierce the flesh with a pin ; it should go in quite easily.

The claws should bend without cracking, and the legs should

be smooth. Choose dark legs for roasting, and white ones for

boiling. The weight should be great in proportion to the

size.

Fowls are in season all the year round, also chickens,

spring chickens in April, May, and part of June. The price

varies from 2s. 6d. to 4s., according to size and season.

An old fowl is good for broth. It is also very good if it is

steamed for three or four hours, and then roasted and well

basted.

To prepare Fowls for Cooking.

After removing the feathers, singe off the hairs that remain

with a lighted taper, wipe with a damp cloth, turn the bird

on to its breast, make a slit between the shoulders, and with

your fingers loosen the skin all round the neck until it is quite

free ; then cut it off close to the body. Now cut the skin of

the neck, leaving quite 2 inches hanging to the body. Remove

the crop (a bag of skin in front of neck), put in your first

finger, and work it gradually round inside the bird, keeping

near to the carcass, and loosen all the ligaments you come

across. Now make a slit at the vent, put in your finger

and loosen the attachments in the same way as above.

Take hold of the gizzard and pulL If you have broken all

the ligaments properly, the whole of the inside will come out

with the gizzard. Wipe out the bird with a damp cloth, and
rub in some salt and lemon. Remove the gall-bag from the

Uver, pull the neck from the head. Cut the skin of the
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gizzard through the fleshy part, and peel it off; in the

middle is a bag full of stones. You must be careful not to

cut into this, or it Mdll be more difficult to remove.

Wash the giblets well in warm water.

Truss the bird into shape.

For roasting, the legs are chopped off near the thighs.

Draw out the sinews, twist the pinions backwards so that the

tips are under the body, force the legs well down and into

the sides so that it will stand firmly on the dish.

Bun the needle through the second wing-joint into the

upper joint of leg, through the body, and turn the fowl on its

breast. Fold over the loose piece of skin at the back, pass

the needle through the top of the wing, through the back,

catching up the piece of skin, and out through the top of

opposite wing, draw tightly, and tie. At the other end, run

the needle into the back, press the legs closely together, take a

stitch through, passing the string over each leg and out at the

back.

For boiling, cut the legs off at the first joint. Put your

fingers in at the lower slit by the leg, and loosen the skin

all round the legs, taking care not to break it. . Press the leg

from you with your thumb, and draw the skin towards you at

the same time with your dther hand, so that the legs can be

slipped underneath and inside the body. Now pass a trussing-

needle and string through the end of the back, over the legs,

and out through the back. Tie the ends tightly together—

^

this will keep the legs well down inside the body—^bend the

tail upwards, draw the sMn over, and tie securely with strng.

Turkeys are trussed in the same way as fowls.

How to bone a Fowl.

rhe fowl should not be drawn. Singe and wipe it with a
damp cloth, make a slit in the skin at the back of the neck,
loosen it round as far down as possible, and cut off the neck.
Sever the tendons that connect the wings, and scrape off the
flesh close to the bones. Next remove the merry-thoughti



POULTRY AND GAME loi

and with the fingers loosen the flesh round the carcdss until

you come to the leg-joints. Disjoint them, and loosen the

rest of the flesh until it is all free from the carcass. Now
remove the bones from the legs and wings.

If for a galantine, cut off the first joints of the wings 1>efore

boning. When boned, draw the legs and* wings inside, and

lay the meat flat on the board ready for stuffing.

Chaudfroid of Chicken.

1 trailed chicken. 1 tmffle.

S giUs b&hamel aance (see Salad.

p. 152). Mayozmaise unoa.

1 pint aspic jelly.

(Enuruighfor 6 or "J persona.

)

Cut the chicken into joints, remove the skin, put tne pieces

on to a strainer with a dish underneath; warm the sauce, add

f gill of aspic, mask the chicken with this. When set coat

with aspi(^ put a little salad in the middle of a dish, arrange

the chicken in a heap, garnish with the rest of the jelly

chopped and a little salad. If liked, the chicken may be

decorated with truffles cut into fancy shapes before coating

with aspic.

Devilled Chicken-leg^.

2 legs of cooked cMcken.

3 tablespoonfdls breadcrumbs.

1 oz. batter.

2 teaspoonfuls mixed mnstard.

2 teaspoonfhla white sance.

2 teaspoonfuls chutney.

Cayenne, pepper, and salt.

Remove the skin from the chicken. Spread the crumbs on

a tin, and put them in the oven to brown. Melt the butter

and dip the chicken-legs in it^ masking them well all over.

Chop the chutney, and mix it with the mustard, sauce, and

seasoning ; spread this all over the chicken, roU in the bread-

crumbs, and place on a buttered tin with some pieces of butter

on the top. Bake for twenty minutes. Sprinkle with Wor
cester sauce, garnish with parsley, and serve at once.
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Chicken Mould (Cold).

1 gill oream Small cresa.

i pint aspio. \ lb. cooked ohicken.

3 oz. tongue. Pepper, salt and cayenne.

{Bnmtghfor 6 persons.)

"Whip the cream until stiff. Pour a little jelly into a mould

or cake-tin, arrange strips of tongue (cut in fancy shapes) and

cress in a pattern, set with more liquid jelly. Whip the aspio

until quite white and stiff, and mask the mould with it.

Mince the chicken and tongue, mix with the cream and

seasoning, fill mould with it. Cover with a layer of whipped

aspic. Leave until set, then turn out, and serve with salad or

chopped jelly.

Chicken Mould.

Quenelle meat (made with 2 lo.

veal fillet ; see p. 80).

7 oz. chicken meat or half •

cooked chicken.

2 oz, t(»gue.

1 gill white sauoe.

Pepper and salt.

Finch of cayenne.

1 teaspoonfiil lemon-juice.

i pint white sauce (made with

2 gills chicken stock and

1 gill mOk).

Line a buttered mould (1^ pints) with quenelle meat. Cut
the chicken meat and tongue into dice, mix with the sauce,

add seasoning and lemon-juice. Put into the mould and cover

with the rest of the quenelle meat. Steam thirty to forty

minutes. Turn on to a hot dish, coat with the sauce.

Chicken k la Russe.

1 ohicken.

t> oz, ham,

8 hard-boiled eggs.

2 tableapoonfals breadcrumbs.

1 teaspoonfiil chopped parsley.

1 oz. butter.

{Enough/or 6 or 7 pertons.)

Pepper and salt,

1 pint white sauce (made with

the chicken stock and milk).

1 lemon.

White of 1 egg.

Bone the chicken, draw in the legs, lay it flat an a board.

Put a layer of ham cut in thin slices, then two of the eggi

oat in quarters lengthways. Sprinkle over the breadcrumbs,
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parsley, pepper, salt, and butter mixed together. Boll up, and
tie in a cloth. Put the bones into a saucepan with enough water

to cover, a few peppercorns, and salt. When boiling put in

the chicken, and simmer gently for an hour and a half. Take
out, remove the cloth, put on to a hot dish, coat with the

sauce, with which you have mixed the white of egg chopped
finely Decorate with the yolk rubbed through a sieve,

garnish with the slices of lemon, egg, and parsley.

Roast Ducks.

A oonpla of ducks. 1 pint 8to<^
Sage staffing (see p. 168). Seasoning.

Flour. Wateroress.

Dripping. 1 pint apple sanu.

i pint brown sauce,

(Efiumghfvr 6 or 7 pertmis.)

Hang the ducks for a day or two
;
pluck, draw, and singe

them. Stuff one, and truss them both nicely, spread with

good beef dripping. Put the giblets into a saucepan with the

stock and some peppercorns, stew them for the gravy. Eoast

the ducks before a clear fire or in the oven from one to one

and a quarter hours, basting welL Take out of the oven,

untruss, and put them on to a hot disk Pour off the dripping

•from the tin, mix in a little flour, put over the fire to brown,

mix in the brown particles from the sides of pan. Add the

stock and brown sauce and seasoning, boil for five minutes.

Strain into a tureen. Gramish the ducks with watercress.

Serve with apple sauce, green peas, and potatoes.

Boiled Fowl.

IfowL
Stock to cover.

1 pint white sauoe.

1 hard-boiled egg.

{Snoughfar 6 or 6 peraont.)

Pepper and salt

Parsley,

Boiled bam or baooik.

Draw and truss the fowl, wrap it in buttered paper, and tie

with string. Put it into hot stock with the giblets (the stock
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must not be boiling, as it causes the skin to contract too quickly),

simmer very gently until tender. When cooked lift out on

to a hot plat«, remove the paper and string, untruss, wipe

with a clean cloth. Put it on to a hot dish, coat with sauce,

and decorate with the yolk of egg (rubbed through a sieve) and

the parsley. Serve with boiled ham or bacon, and the rest

of the sauce in a tureen.

Roast Fowl.

1 fowl.

1 onion.

1 pint stock.

6 peppercorns.

2 bay-leaves.

Dripping for basting.

i lb. bacon (cut in thin

rashers).

i pint brown sauce.

Bread sauce (see p. 1S4).

Draw and truss the fowl for roasting, rub it all over with

an onion, wrap it in buttered paper, and tie with string if it

is to be cooked in front of the fire. Put the giblets into a

saucepan with the stock, some peppercorns, two bay-leaves,

and salt, and stew well for the gravy. Put the fowl into a

meat-tin, with water in the under one, and put it in a hot oven

for the first ten minutes, then cook very gently, basting often.

Thirty minutes before serving take off the paper, sprinkle the

bird with a little flour, put back into a hot oven, and keep it

well basted that it may look well browned and frothy. Trim

the bacon, roll up, thread it on a skewer, and put in the oven

for ten or fifteen minutes. Dish up the fowl, remove the

string, put it on a hot dish. Pour off some of the fat in the

tin, sprinkle in a little flour, put the pan over the fire and let

the flour brown, then add the stock and the brown sauce. Boil

for five minutes, season well, and if necessary add a little

browning. Pour a little round the fowl, and garnish with
the rolls of bacon. Serve with bread sauce and the rest of

the gravy and vegetables
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White Fricassee of Fowl.

1 yolk of egg.

1 gill milk or 3 tablespoonfiils

cream.

Juice of 1 lemon.

Kemsios of cold boiled fowl.

LiqnoT in which fowl was

cooked.

1 onion.

1 oz. butter. I ' teaspoonful chopped parsley

1 oz. flour,
I

Gut up tne chicken into neat joints, break up the bones

that have no meat on them, and put them into a saucepan

with the liquor in which the fowl was cooked and a small

onion. Cook well for an hour or more. Strain off the stock

and put the bones in the stockpot. Melt the butter in a

saucepan, stir in the flour, add enough stock to make a thick

sauce, put in the pieces of chicken, and simmer very gently for

half an hour. Mix the milk with the yolk of egg, and add it

gradually to the contents of saucepan. Stir in a teaspoonful

of lemon-juice and the parsley. Pile on a hot dish, garnish

with slices of lemon.

Galantine of Fowl.

1 fowL Onion.

1 lb. veaL Parsley.

J lb. ham. Bay-leaf.

1 hard-boiled egg. Pepper and salt.

i lb. tongue. A little glaze.

Carrot. Some aspic jelly.

Turnip.

{JBiumgh/or 9 or 10 persons.)

Bone the fowl, make a forcemeat of the veal and ham,

season well. Cut the egg into slices and the tongue into

strips. Lay the fowl on a board with the skin side down-

wards, and draw in the legs and wings. Spread half of the

forcemeat over, then arrange the egg and tongue in alternate

strips, spread the rest of the forcemeat over. "Roll this up,

tie firmly in a cloth. The giblets, after being prepared, should

be put into a saucepan with the bones from the fowl and enough



io6 KING EDWARD'S COOKERY BOOK

cold water to cover. Bring to boiling-point, akiin, add a small

piece of turnip, carrot, onion, parsley, and a bay-leaf. Put in

the fowl, and simmer gently from one and a half to two hours.

Take it out and leave it for ten minutes, then untie it, roll up

again firmly, put between two dishes with some weights on the

top ; leave until cold. Take off the cloth, wipe the galantine

with a hot cloth to remove any fat, then glaze it. Cut off

the ends. Put on a dish and garnish with chopped jelly.

Serve with salad.

N.B.—The aspic jelly may be made from the stock the

galantine is cooked in (see Aspic Jelly, p. 17).

Jugged Hare.

1 bare.

li lb. steak.

Pepper, salt, cayenne.

8 oz. fioui.

8 oz. butter.

1 onion.

2 cloves.

i lemon.

2 bay-leavea.

li pints stock.

1 glass port wine.

2 teaspoonfols red onrrant

jelly.

Forcemeat balls, tsee p. 1S8).

Well wash the hare, cut up into joints, and wipe with u

clean cloth. Cut the steak into pieces. Mix the flour, pepper,

salt, and cayenne. Fry the hare in the butter, first dipping it

into the flour ; then fiy the steak and put it into a stewing-

jar ; then add the hare, the onion stuck with the cloves, the

bay-leaves, and lemon. Cover- with the stock in which you

have mixed half of the port wine and the red currant jelly.

Cover the jar closely, stand in a saucepan -of boiling water,

and cook gently for three hours. When ready to serve

remove the onion, bay-leaves, and lemcn. Pour off some of

the gravy into a saucepan, thicken it with flour, put in the

forcemeat balls to get thoroughly hot, and add the rest of the

wine. Cook for ten minutes. Pile the pieces of hare in the

middle of the dish, put the steak round. Pour over » little of

the gravy, garni»li with forcemeat balls. Serve with red

currant jelly.
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Roast Hare.

1 hare.

Veal stuffing No. 1 (gee p. 168).

J lb. butter.

Slice of fat bacon.

i pint milk.

1 pint brown sauca.

1 bay-leaf.

2 teaspoonfhls lemon-juioe,

1 tomato.

Wineglass port wine.

Bed currant jelly or ore.«ge

aalad.

{Enoughfor 10 persons.)

Supposing the haare is already paunched, wipe.it well iaside

and out, fiU with forcemeat, sew it up, tnias into shape.

Spread all over with butter or dripping, put the bacon upon the

back of the hare. Place in a meat-tin with a little milk,

roast it in the oven, basting frequently. Cook for about an

hour and a half j time depends upon the size of the hare. Put

the brown sauce into a saucepan with the bay-leaf, lemon

juice, and the tomato sliced. Stew slowly for about an hour.

When the hare is cooked put it on to a hot dish, remove

string. If there is much fat in the tin, pour off a little of it,

sprinkle the tin with flour, let it brown by placing the pan

over the fire. Pour in the brown sauce, add the wine, boil for

a few minutes, strain, and serve in a tureen. Grarnish the

hare with watercress, and serve with red currant jelly or

orange salad. If liked, Italian sauce may be used instead of

brown sauce.

Chaudfroid of Larks.

12 Urks.

1 jar foie gras.

1 lb. quenelle meat
2 truffles.

{Snoughfor 12 persons, )

Bone the larks and stuff with the foie gras. Mix the truffles

(chopped) with the quenelle meat, butter some small moulds

and Hne with this mixture, put a lark in each and press the

meat round, making them a nice shapa at the top (not covering

up aU the lark). Put these into a saute-pan with enough water

to come halfway up the moulds, cover with buttered paper, and

Macedoine (mized vegetables).

1 pint aspio jelly.

Glaze.
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put in the oven to cook for twenty minutes. Turn out, and

when cold glaze. Arrange on rounds of aspic jelly, decorate

with aspic and mac^doine. The glaze may be made by cooking

the bones in butter, adding some brown sauce, and leaving it

to simmer. Strain, and add a little melted aspic jelly to it.

N.B.—This can be made into a hot entree by omitting the

aspic and serving with sauce.

Pheasant Pie.

1 pheasant (partly roasted).

1 tablospoonful good gravy.

} lb. veaL

2 oz. ham.

i lb. sausages.

Cayenne, salt, pepper.

Pinch nutmeg and mace.

i teaspoonful chopped parsley.

i gill aspic.

Raised piecrust (see p. 226).

1 yolk of egg.

Gut the pheasant into small pieces and remove as many
bones as possible. Put the bones into a small saucepan with

the gravy, and cook ten to fifteen minutes. Pass the veal and

ham through a mincing-machine, add the sausage-meat,

seasoning, nutmeg, mace and parsley. Line a buttered pie-

mould with the crust, spread the meat mixture all round

inside, put in the game, add the gravy. Cover with the rest

of the meat mixture, then cover with pastry. Decorate

according to taste. Bake two to two and a half hours.

When nearly cooked unmould and brush all over with yolk

of egg, return to the oven till cooked. When cool fill up with

nearly cold aspic. Garnish with aspic jeUy.

N.B.—Game pie may be made by using all kinds of game
instead of the pheasant.

Roast Pheasant.

1 brace of pheasants.
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the legs, chopping off the claws ; truss for roasting, tie a piece

of fat bacon over the breast, and cook for about one hour,

basting frequently with the butter; remove the bacon and

untruss. The pheasants should be placed on the croutons or

buttered toast, and garnished with watercress. Serve with

bread sauce, red currant jelly, fried crumbs, and good gravy

made from the giblets of the pheasants, and some stock made

from poultry or game trimmings.

For Fried Breadanmhs.—Make some white breadcrumbs,

put some butter into an enamelled stewpan; when melted put

in the crumbs, and stir over the fire until they begin to brown.

Put them on tissue or blotting paper in the oven for a few

minutes. Serve on a d'oyley.

Braised Pigeons.

2 pigeons.

Flour.

Butter.

4 lb. raw baoon.

1 carrot.

1 turnip.

1 stick of celeiy.

i small onion.

1 bunch of herbs.

1 pint stock.

(Enoughfor i persons.)

Draw and truss the pigeons, dip in floiu: and fry in butter.

Cut the bacon in dice. Scrape the carrots and peel the

turnips, and cut out some fancy shapes from each with a

vegetable-cutter. Put the trimmings into a stewpan with the

celery, onion and herbs, pour in the stock. Bring to boiling-

point, put in the pigeons, cover them with buttered paper, put

on Kd of stewpan, and cook gently for three-quarters of an

hour if large pigeons, half an hour for small ones. Lift them
out on to a tin, brush over with glaze, put the bacon on the

tin, and put it into the oven for ten minutes Strain the

stock, and let it boil very rapidly with the lid off, untD

reduced to about 1J gUls ; keep it well skimmed, BoU the

fancy vegetables in a little salt and water for fifteen minutes.

Put the pigeons on to a hot dish, remove string, strain over

the sauce, garnish with little heaps of bacon and vegetable&
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Pigeon Pie.

4 pigeona. 3 oz. butter.

1 lb. beefste^ 1 tablespoonfal flooi.

Bay-leaf. 1 yolks of hard-boiled eggiB.

Thyme. Puff pastry (see p. 225).

Shallot (chopped). Good gravy or stock (made with

Pepper and salt poultrytrimmings orglblets).

{S'ngicienifor 8 persona.

)

Prepare, singe, and draw the pigeons. Cut them in half,

or, if large, into qiurters. Cut the steak into small pieces.

Season with the chopped bay-leaf, thyme and shallot, salt and

pepper. Pry lightly in the butter, sprinkle over the flour.

Put all into a pie-dish, cut the yolks of eggs in halves and put

on the top. Pour in enough good gravy to half fill the dish,

eorer with puff pastry. Bake about two hours. If the pie

is to be eaten cold, after taking it out of the oven fill up the

dish with some good stock or gravy in which some gelatine

has been dissolved.

Roast Quails.

i quails.

Butter.

Bacon.

Olaze.

Buttered toast.

Watercress.

Fried breadcrumbs,

Grood brown gi-avy.

[Enoughfor i persona.)

These birds may be drawn or not, as preferred. Truss into

shape, spread with butter, and place a vine-leaf on the breast

of each, and over the leaf a piece of bacon. Fasten with a
skewer. Roast before a quick fire for about twenty minutes,
basting well with butter. Remove the bacon and vine-leaves
brush over with good meat glaze. Serve on hot buttered
toast, garnished with watercress. Serve with fried bread-
crumbs and gravy.
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Boiled Rabbit and Soup.

1 nbbit.
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the rabbit. When thoroughly hot add the yolks of eggs

mixed with the cream, season. Arrange the pieces of rabbit

in a heap in the centre of a hot dish, coat with the sauce, and
serve the rest in a tureen. Garnish with parsley.

Jugged Rabbit.

1 large labbit.

Seasoned flour.

Butter or dripping.

1 small onion.

2 cloves.

1 bay-leaf.

Finch of powdered thyme.

Parsley.

Pepper and salt.

li pints stock.

i wineglassfols sherry.

Forcemeat balls (see p. 158}

{Brumghfor 6 persona.

)

Wash the rabbit, dry well, cut it up in small joints. Dip

the pieces in seasoned flour, and fry in butter or dripping.

Put the cloves and onion, bay-leaf, thyme and parsley into

the saucepan with the rabbit. Add pepper and salt, stock

and sherry. Cover the pan, and simmer slowly from one and

a half to two hours, according to size. Add a little thickening

to the gravy. Cook well. Arrange the rabbit in centre of a

hot dish, strain the gravy over, and put forcemeat balls round.

If liked, a little red currant jelly may be added to the gravy.

Ragodt of Rabbit.

1 rabbit (about 2 lbs.).

\ lb. bacon.

\\ oz. flour.

Pepper and salt.

\\ pints hot water or stock.

1 carrot

1 bay-leaf.

1 small onion.

1 clove.

Forcemeat balls (see p. 168).

{Brumghjor 5 or 6 persons.)

Cut the bacon in thin slices, fry it in a stewpan. Cut up

the rabbit, wash well, and dry in a cloth. Mix the flour with

pepper and salt, and dip in the pieces of rabbit. Fry them in

the fat from bacon, add the water, bring to boiling-point,

skim, add the carrot, bay-leaf, onion, clove, and bacon. Simmer
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gently for two hours. Mix the remainder of the flour with

cold water, and add it to the stew, stirring well. Ten minutes

before serving add the forcemeat balls. Arrange the rabbit

in the centre of a hot dish, strain the gravy over, garnish with

the bacon and forcemeat balls.

Stewed Rabbit.

\ lb. bacon. 1 tablespoonful flour.

Veal stuffing (see p. 168). I Pepper and salt.

Babbit.
| Stock.

{Etuyaghfar 8 persons.)

Cut the bacon into pieces, put a layer in the bottom of

a fire-proof china dish or deep pie-dish, then put in a layer of

the forcemeat (not mixed with egg) about 1 inch. Cut
the rabbit into small pieces, dip into the flour seasoned with

pepper and salt, and pack closely in the dish
;
put another

layer of forcemeat over, and then the rest of the bacon. Pour

in sufficient hot stock to barely cover. Put on the lid of the

dish or cover with a plate. Stew very gently in the oven for

about three hours.

Rabbit Pie.

1 rabbit.

1 lb. ham.

2 hard-boiled eggs.

Flour, pepper, and salt.

Forcemeat balls (see p. 158).

Rough puff or short crust.

Cut the rabbit and ham into small pieces, and the eggs into

quarters. Dip the pieces of rabbit into flour, seasoned with

salt and pepper, and fry them in butter or dripping. Place

them in a pie-dish with the forcemeat balls, hard-boiled eggs,

and ham. Add enough stock to rather more than half fill the

dish Cover with pastry. Bake for two hours.
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Boiled Turkey.

1 turkey.

1^ pints celety sauce (see

p. 149).

Stock to cover.

Boiled tongue or ham.

See directions for Boiled Fowl. Allow quarter of an hour

to the pound, and quarter of an hour over. Simmer very

gently. Put on a hot dish, coat with celery sauce. Serve

with tongue or ham and the rest of the sauce in a tureen, and

suitable vegetables.

Brown Fricassee of Turkey.

Bemains of cold turkey. I 1^ oz. butter.

1} pints stock.
| IJ oz. flour.

Cut the turkey into nice pieces, break up the bones, and

put them into a saucepan with any trimmings there may bo

and the stock. Simmer for an hour or longer, strain off the

stock, put the bones into the stockpot. Melt the butter in

a saucepan, mix in the flour, stir over the fire until it has

browned slightly, add enough stock to make a thick gravy,

boil for five minutes, put in the pieces of turkey, and simmer

very gently for half an hour, until the meat is thoroughly hot

through. Season, pile on a hot dish, and garnish with spinach

served on little rounds of toast, or boiled celery.

Roast Turkey.

1 tugrkey.

Forcemeat (see p. 167).

1 onion.

1 pint stock.

10 peppercorns.

2 Ijay-leaves.

Salt.

Dripping.

i pint brown sauce (see p. 161).

IJ lb. sausages (fried).

8 lb. ham or bacon.

1 pint bread sauce (see p. 164).

Turkeys should be hung for four or five days after they are

killed. Pluck, draw, and singe. Stuff the breast with force-

meat, and truss for roasting. Bub all over with an onion,

cover the breast with white paper thickly spread with good
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beef dripping. Put the giblets into a saucepan with the

stock, ten peppercorns, two bay-leaves, and a little salt, and

stew for making the gravy. Put the turkey into a hot oven,

allowing a quarter of an hour to the pound, and a quarter of

an hour over. After the first quarter of an hour cook the

bird very gently, basting often. 'Thirty minutes before

serving take off the paper, sprinkle with a little flour, put

back into the oven, and keep it well basted until brown and

frothy. Untruss, put it on a hot dish, pour off the fat in tin,

sprinkle in some flour, let it brown over the fire, keeping it

well mixed to get all the brown particles from the tin. Add
the stock from the giblets and the brown sauce, boil for five

minutes. Strain a little round the turkey, garnish with the

sausages. Serve with the ham, bread sauce, gravy, and

suitable vegetables.

N.B.—The ham or bacon should be boiled for two hours,

then put in the oven to brown. Brush over with glaze before

serving.

Suitable Garnishes for Various Dishes.

Roast Beef: Yorkshire pudding, horseradish sauce, gravy,

cranberry sauce.

Eoast Mutton : Onion sauce, baked suet pudding, red currant

or damson jelly, gravy.

Roast Lamb : Mint sauce, gravy, salad.

Roast Pork : Apple sauce, sage and onions, gravy.

Roast Sucking-pig: Currant sauce, brain sauce, fig sauce,

lemon.

Roast Veal : Rolls of bacon, stuffing, and tomato or brown

sauce.

Roast Fowl : Bread sauce, gravy, rolls of bacon, fried sausages,

salad.

Boiled Fowl : Egg sauce and cut lemon.

Roast Duck : Apple sauce, sage and onions, gravy, green

peas.
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Fried Fish: Quarters of cut lemon and any suitable sauce,

fried parsley.

Boiled Fish: Fresh parsley, slices of lemon, and a suitable

sauce, e.g. :

Cod : Oyster sauce, caper or egg sauce.

Haddock : Egg sauce.

Salmon: Lobster, cucumber, mousseline, mayonnaise,

HoUandaise, or Tartare sauce.

Turbot : Shrimp or HoUandaise sauce.

Mackerel : Gooseberry sauce.

Herrings : Mustard sauce or piquante sauce.

Grilled Fish : Cut lemon and maitre d'h6tel butter.

Boiled Beef: Vinaigrette or piquante sauce, boiled suet

dumplings, carrots and turnips.

Boiled Mutton : Caper or nasturtium sauce, carrots and

turnips.

Boiled Veal : Parsley sauce, carrots and turnips.

Boiled Salt Cod : Egg sauce and parsnips (both the yolk and

the white of the egg should be cut into dice).

CaJf'B Head : Brain sauce, lemon, calf's tongue, bacon.

Game : Gravy, bread sauce, fried crumbs, watercress, a salad,

potato chips, cranberry sauce, cranberry jelly, etc.

Wild Duck, Teal, etc. : Quarters of lemon, cayenne, orange w
lemon salad



CHAPTER VI

VEGETABLES AND SALADS

Rules for Gkekn VEGETABLBa,

1. Choose freshly gathered vegetables.

2. Wash well ; cut leeks down one side, so that all grit can

be easily removed. Soak cauliflowers and cabbages in salt

and water to draw out the insects, cut across the stalks several

times. Wash spinach in several waters—it is apt to be very

gritty—remove the stalk and mid-rib from each leaf. Brush

celery well, scrape the stalks of asparagus, and trim them

evenly. Wash kidney beans well before cutting them up.

3. Burn all parings and waste vegetable matter if possible;

they quickly decay, and the gases given off are very poisonous.

The water in which they are boiled should not be poured down
the sink while it is hot.

4. Cook in plenty of boiling water with 1 oz. of salt and

J oz. sugar to each gallon of water, and if the water is very

hard a small piece of soda should be added. Exception

:

spinach is often cooked without any soda, and only enough

water to cover. It is very watery, and is often cooked in its

own juices only, but is then rather dark in colour. Peas should

have a little sugar and mint boiled with them, but no soda.

Cabbages are more wholesome if blanched before cooking.

5. Put into boUing water, and cook with the lid off.

6. Bring to boiling-point as quickly as possible after they

are put into the saucepan, and keep the water boiling fast for

greens and cabbage, and gently for green peas and cauliflowers

and vegetables that break easily.' Skim well.

7. Try with a skewer or trussing-needle to see if they are

tender.
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8. Drain well. Cabbages and greens must be well preaaed

after draining. Cut them across before serving.

9. Serve as quickly as possible after they are cooked.

EULES FOR EOOTS AND TUBERS.

1. Wash well, and prepare according to thfc vegetable,

Potatoes should be scraped or peeled very thinly unless cooked

in their skins ; carrots should be scraped, turnips peeled thickly,

onions skinned and blanched before cooking
;
parsnips scrubbed

and cooked in their skins, removing them just before serving,

and cutting the parsnips in quarters lengthways.

2. Put roots and tubers into boiling water, except old

potatoes, which are put into cold.

3. Cook gently with the lid on. Skim well.

4. Try with a skewer or needle to see if cooked.

5. Potatoes should never be out through. Young potatoes

may have a little mint boiled with them.

Globe Artichokes (Boiled).

4 or 5 artichokes,

i pint Hollandaise sauce (see p. 149).

Trim the artichokes, and cook in boiling water with a little

salt for forty-five to fifty minutes. Drain, put in a hot

vegetable-dish. Serve with Hollandaise sauce.

Boiled Artichokes.

2 lb. Jerasalem artichokes. I Vinegar or lemon-j'uioe.

3 gills white or Hollandaise sauce,
| Salt.

Well wash the artichokes, peel them thinly, and put into

cold water with a little vinegar or lemon-juice. Cook gently

in boiling water containing a little salt and vinegar. They
take from twenty to fifty minutes. If young and tender,
twenty minutes is long enough. When tender drain away the
water, put artichokes in a hot dish, and poirr over the sauce.
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Artichokes and Brussels Sprouts.

2 lb. Jerusalem artichokes.

1 lb. BnuBsla spronts,

1 oz. batter.

1 oz. flonr.

2 gills milk.

1 yolk of egg.

Pepper and salt.

1 teaspoonfiil lemon-jtace.

Peel the artichokes and cook them till tender (see recipe for

Boiled Artichokes); boil the sprouts. Make a sauce with

the butter, flour, and milk ; add yolk of egg, lemon-juice, and

seasoning. Arrange artichokes in an entree-dish in a circle,

coat with the sauce, pUe the sprouts in the centre. Thin

down the sauce with a little more milk, strain it over the

sprouts.

Asparagus.

I bundle of asparagiis.

Hollandaise sauce (see p. 149).

Wash and scrape the white part of the asparagus, retie it

into bundles, and cut the stalks to an even length. Put it

into a saucepan of boiling water with a little salt (the sauce-

pan should be deep enough to take the bundles standing

upright), cook gently for about half an hour, taking care not

to break the heads. Drain, untie, dish on a slice of toast in

a hot vegetable-dish. Serve the sauce separately.

Pickled Beetroot.

2 or 8 beetroots.

Pepper and salt.

Vinegar.

Wash, and bake the beetroot in a slow oven for three or

four hours till tender. Peel and slice thinly, arrange in a

glass dish, sprinkling pepper and salt between each layer.

Pour over a little vinegar. Leave for a few hours before

serving.
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Beetroot with Potatoes.

a beetroots.
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Cabbage Mould.

> lb. cold potatoes.

1 lb. cold cabbags,

3 «t. butter.

Peppei and salt

Baspioga.

Pass the potatoes through a sieve, out up the cabbage into

small pieces. Melt the butter in a saucepan, put in vegetables,

pepper, and salt, mix well over the fire. Well butter a cake-

tin, and sprinkle with raspings. Put in the mixture, pressing

it well down. Put into a quick oven to bake for about fifteen

minutes. Turn out into a hot vegetable-dish, and serve at

onc&

Braised Carrots.

1 large banch of carrots (joung).

Enough stock to coTsr.

1 toaspoonfbl sngar.

Scrape the carrots, and put them into boiling stock with

the. sugar. C!ook gently until tender with the lid on. Turn
into a colander; put the stock back into the saucepan, and

boil rapidly until reduced to about 1 gUl. Put back the

carrots, and when thoroughly hot turn into a vegetable-

dish.

Dish of Carrots and Peas.

3 lb. peas.
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Boiled Cauliflower.

1 cauliflower.

Boiling water.

Salt.

Soda.

i pint white sanw.

Bemove the outside leaves, cut across the stock, soak in salt

and water for one hour. Put into boiling water with salt and

soda, skim, and cook gently with the lid off from twenty to

thirty minutes. Drain, press with a clean cloth, lift into a

regetable-dish. Pour the white sauce over, and serve.

Cauliflower Fritters.

1 cauliflower.

Salt.

Fat for frying.

Batter (seep. 189).

i lb. floor.

Finoh salt

1 gill tepid water.

1 tablespoonful oil or batter.

White of 2 eggs.

After boiling the cauliflower, divide into neat pieces. Dip
into the batter, and fry in deep fat. Drain on kitchen-paper,

pile on a hot vegetable-dish, and serve very hot.

Cauliflower au Gratin.

1 cauliflower.

H oz. grated cheese.

i pint white sauce.

Cayenne.

2 teaspoonfuls rasping*.

Boil the cauliflower (see above), put into a hot dish ; mix
1 oz. of the cheese with the sauce and a pinch of cayenne,
pour it over the cauliflower. Sprinkle with the rest of the
cheese and the raspings. Put in the oven for a few minutes
before serving.
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Cauliflower with Mushroom Sauce.

I esnUflower.

< rounds of buttered toast

1 dessertspoonfol chopped parsley.

6 mushrooms.

1 oz. batter.

1 oz. flour,

i pint white stock.

2 yolks of eggs.

Juice of i lemon.

A little grated nutmeg.

Soak and wash the cauliflower, take six fine sprigs of it,

cook them in boiling water with a little salt tUl tender. Take
out and place on the buttered toast, coat with the following

sauce, and garnish with chopped parsley.

Sauce.—SMn and chop the mushrooms finely, melt the

butter in a saucepan. Stir in the flour, add the stock, stir

nntU boiling ; add the mushrooms, cook ten or fifteen minutes,

then add the lemon-juice, nutmeg, and yolks of eggs. Mix
well, and season with pepper and salt.

fat for Crying.

3 gills tomato saaoe.

Celery with Tomato Sauce.

2 heads of celery.

Stock to coyer.

Egg and cmmbs.

^njicientfar 8 or 7 persons.)

Well wash the celery, cut off the tops, leaving about 5 inches

on to the root end. Divide this root end lengthways into four

pieces ; cook in boiling stock until tender ; drain and dry in a

cloth, brush over with • egg, roll in breadcrumbs, and fry in

deep fat. Pat into an entree dish and pour over the tomato

sauca

French Beans.

1 lb. French beans.

1 teaspoonfnl sugar.

) oZi butter.

String the beans and slice them finely, put them into

jmaU stew-jar or gallipot with the sugar and butter, covei
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with a buttered paper, stand in a saucepan of boiling water,

cook from thirty to forty minutes. Serve in a hot vegetable

dish.

Green Peas Boiled.

Peas.
I

Sprig of mint.

Finch of-salt. A little sngaT,

Boiling water. I Batter.

Shell the peas and put them into a saucepan of boiling water

with a little salt, mint, and sugar; bring to boiling-point,

skim, and cook gently with the lid ofiffor about twenty minutes.

Drain them, put back into the saucepan with a Uttle butter,

then turn into a hot vegetable-dish.

Haricot Beans with Parsley Sauce.

1 lb. haricot beana. I 4 V^^^ parsley sauce.

4 oz. butter or dripping.
|

Pinch of carbonate of soda.

Wash the beans and soak them for twenty-four hours in

cold water and a pinch of carbonate of soda. Put them into

a saucepan with the butter or dripping and the water in which

they were soaked. Cook gently from three to four hours.

Pour off the water, add the parsley sauce, cook for a few

minutes. Turn into a hot dish.

Boiled Spanish Onions.

6 Spanish onions.

1 pint white sauce.

Skin the onions, put into boiling water with a little salt, and

cook for two or three hours, according to size. Pour off the

water, add the sauce, simmer for a few minutes. Turn into a

hot dish.

Roasted Onions.

3 Spanish onions,

IJ oz. butter.

SHn the onions and boil until tender ; melt the butter in &
saucepan, let it get very hot, put in the onions and roast until

brown. Serve on a hot dish with the butter poinded over them.
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New Potatoes (Boiled).

S lb. new potatoes.

Sprig of mint.

Salt.

Bailing water to cov«F.

1 oz. butter.

Scrape the potatoes, putting them into cold water. Put
into a saucepan of boiling water with the salt and mint, skim,

cook very gently from twenty to thirty minutes. Strain, return

to the saucepan with the butter. When melted turn into a

hot vegetable-dish, removing the mint.

Old Potatoes (Boiled).

2 lb. potatoes.

Cold water.

Salt,

Peel the potatoes thinly, put into "the water, bring to

boiling-point, skim, add salt. Put on the lid, cook gently for

twenty minutes. Pour off the water, put back on the stove

with the Ud on the saucepan to ^team for ten minutes, take off

the lid, put a clean cloth on the top, and dry for a few minutes.

Put into a hot vegetable dish.

Potato Balls.

1 oz. batter,

2 teiispoonfiils milk.

1 J lbs. potatoes (cooked),

2 eggs.

Salt and pepper.

Breadcrumbs

Fat for frying.

Put the butter and milk into a saucepan, and when hot put

in the potatoes (rubbed through a sieve), the yolks of eggs,

pepper and salt if needed ; stir over the fire till the potatoes

are hot and the eggs cooked. Divide into equal portions,

make into balls. Brush over with the white of egg, roll in

crumbs. Fry in deep fat. Drain, and serve at once.
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Potato Border.

Prepare the potatoes as for 'Potato Balls.' Make into a

roll of about 1 inch in diameter, place on a hot dish in an

oval or circular shape as required. Join neatly, smooth with

a knife, and mark the outside with a wooden meat skewer.

To glaze, brush over with egg and put in the oven for a few

minutes to brown.

Potato Chips.

Potatoes.

Fat for fiying.

Salt

Peel the potatoes thinly and cut into oblique slices about

i inch thick ; cook in hot fat for a few minutes ; take out,

and put into another pan of smoking-hot fat to brown. Drain

on paper, sprinkle with salt, and serve at once.

N.B.—It is better to have two saucepans of fat for this.

Potato Ribbons or Blocks.

Proceed as in above recipe, only cutting the potatoes

accordingly.

Creamed Potatoes.

1 pint milk.

1} oz. flour.

Pepper and salt.

2 oz. batter.

2 lbs. cooked potatoes,

2 teaapoonfuls chopped parsley

or 2 oz. ham (out np).

Mix flour with a little of the cold milk, put the rest of the

milk on to boil, and when boiling stir in the flour ; cook well

;

season with pepper and salt^ add butter and ham if used. Cut
potatoes into slices, put into the saucepan, cover over, leave
until thoroughly hot. add paisley if used. Turn out into a
hot dish.
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Fried Potatoes.

Cold trailed potatoes.

Bnttei or dripping.

Pepper.

Cut the potatoea into large pieces, sprinkle with pepper,

put the batter or dripping into a fiying-pan ; when smoking

hot put in the potatoes, leave for a few minutes until brown,

then shake the pan and keep potatoes well turned about with a

knife until the pieces are nicely browned all over. Turn into a

hot dish.

Potatoes fbr Garnish (No. i).

2 yolks of egg

Salt

Pepper.

Bub the potatoes through a sieve, put the butter and milk

into a saucepan, and when hot put in potatoes and yolks of

eggs ; stir over £he fire till eggs are cooked, season. Put into

a forcing-bag with a large rose forcer at the end, force into

shapes on a buttered baking-sheet, bake for five or ten minutes.

These can be used for garnishing a miroton of beef, etc.

Potatoes for Garnish (No. 2).

Ingredients as in No, 1.

Prepare the mixture in the same way, make into twelve

little loaves, put on a buttered tin, brush with yolk of egg.

Bake for five minutes in a quick oven.

1| lb. cooked potatoes.

1 oz. batter.

2 teaspoonfols milk.

Potato Mould.

lUwpings.

1 oz. batter,

1} lb. cooked potatoes.

2 yolks of egg.

2 teaspoonfols milk.

Salt.

Pepper.

2 teaspoonfols cnopped parsley.

Well butter a mould and sprinkle with raspings ; melt the

butter in a saucepan, add potatoes (rubbed through a deveX
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milk, and yolks ot eggs. Stir over the fire tUl the eggs are

cooked, add parsley, season well, and fill the mould with this.

Bake for about half an hour, turn into a hot dish, and serre at

onc«.

Sautd Potatoes.

1 lb. potatoes.

2 oz. butter.

Gut the potatoes into shapes and parboil them with a little

salt ; let the butter get hot, put in the potatoes and cook them

in the butter untU a nice golden colour ; strain and senre.

N.B.—If new potatoes are used they may be cut into

quarters lengthways.

Scalloped Potatoes (No. i).

I

9 lb. potatoes. I Salt, pepper, floor.

2 oz. batter. I Milk.

Pare the potatoes thinly and cut into thin slices, butter a

pie-dish, put in a layer of potatoes, sprinkle with salt, pepper,

and flour, and put little pieces of butter over. Put another

layer of potatoes, salt, pepper, and flour and butter. Bepeat

this till all are used. Pour over barely enough milk to cover,

bake in a moderate oven for an hour and a half, covered closely.

Serve in the dish or turn out, as preferred.

Scalloped Potatoes (No. 2),

S lbs. cold potatoes.
|

2 gills milk.

X oz. butter. I Pepper and salt.

1 oz. flour. I 2 teaspoonfnls chopped panle;.

Slice the potatoes, make a sauce with the butter, flour and
milk, season. Butter a pie-dish, put in a layer of potatoes

and a little sauce, sprinkle with parsley, then another layer ol

potatoes, sauce and parsley, and so on till the dish ia full.

Cover and bake for half an hour.
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Boiled Rice,

i n>. Patna rioe.

S teaspoonfals vinegar or lemon
juice.

3 teaspooniuls salt.

3 quarts boiling water.

Well wash the rice, put it into boiling water with salt and

vinegar, bring to boiling-point, skim. Boil rapidly for fifteen

minutes with the lid off, pour off the water and fill up the

saucepan with boiling water until it looks clear. Turn into a

colander, and place over a saucepan containing a little boiling

water, cover with a plate, and leave until ready to serve.

Rice Border.

Boil the rice as above. Drain and press it into a well-

buttered boider-mould or cake-tin. Steam for twenty minutes..

Turn on to a hot dish.

Boiled Rice with Tomato Sauce.

i lb. Fatna rice. I Boiling water.

Salt, vinegar or lemon-joice. | ^ pint tomato sauca.

Well wash the rice and boil it, as in previous recipe ; strain,

put into a hot vegetable-dish, and pour the hot sauce over.

Spinach Savouries.

2 lb. spinacb. . Pepper and salt.

i oz. bntter. i 10 small ronnds of toast.

i gill cream.
|

1 hard-boiled egg.

Pull off the stalk and mid-rib of each lea^ wash well, put

into a saucepan with enough boiling water to cover, add salt

;

cook for ten minutes ; turn into a colander, but do not press

;

pass through a mincing machine, putting in a small piece of

crumb of bread every now and then to absorb the moisture

;

return to the saucepan, add the butter, cream, and pepper.

When thoroughly hot arrange on the toast in a pyramid shape

and decorate with the hard-boiled egg, the white of which

should be chopped very finely and the yolk rubbed through a
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sieve. For a simple dish of spinach the cFeam may be omitted

and the whole piled in a hot vegetable^iish, with the hard-

boiled egg cut into slices.

Boiled Turnips.

3 lb. tomips. A little oream.

1 01. butter. Boiling water.

Pepper and salt.

{Eiunighfor 6 ptnom.)

Feel the turnips, put into boiling water with a little salt,

skim ; cook gently for forty minutes ; strain on a sieve, press

well, and then rub through the sieve on to a plate. Betum
to the saucepan, add butter, salt, cream and pepper. Let

them get thoroughly hot and serve.

Vegetable Flan.

2 lb. mixed vegetables.

Bunch of herbs.

Seasoning.

Stock.

1 teaoupful milk.

4 eggs.

Grated cheese (if liked).

Demi glaze,

{Suffieienifor 4 or 6 pertma.)

Frepare and cut up the vegetables, cook them in the stock

with the herbs till quite tender, strain, add the milk, and

allow it to cool. Mix in the yolks and whites well whisked.

Turn into a cake-tin which has been buttered and thickly

coated with breadcrumbs and cheese. Bake in a moderate oven

about half an hour. Serve with a little glaze poured round.

Points to be Bemembbrbd in maeinq Salads.

1. Use the best oil—Frovence is one of the best.

2. Be very sparing with vinegar. The white wine is the best

to use, and tarragon and chili vinegars are good for flavouring.

3. Grreen vegetables to be torn up, when possible, not out.

4. Lettuces and cress to be well washed in salt and water,

and dried thoroughly.
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Salad Dressing.

1 raw egg.

i teaspoonful mustard (mixed).

Pepper and salt.

2 teaspoonfola sugar.

1 tablespoonful oream.

i teacnpfiil vinegai.

Beat the egg, add the mustard, pepper, salt and sugar.

Stand the basin over boiling water and gradually add the

vinegar to the egg, beating well. Wheii the mixture is thick

remove the basin from the water, and mix in the cream

gradually.

Salad.

S small oabbage lettuces.

3 tomatoes.

1 hard-boiled egg.

) small ouoomber.

Mayonnaise sanos or salad

dressing.

Well wash the lettuces in salt and water, and leave to

drain. Skin the tomatoes and cut the cucumber into thin

slices. Take all but the hearts of the lettuces, and tear into

small pieces, put into a salad-bowl and poui the mayonnaise

over. Arrange the hearts round, and decorate with slices of

tomato, egg, and cucumber roses. Part of the egg may be

rubbed through a sieve and sprinkled over.

Beetroot Salad.

1 beetroot (eooked). I Small cress.

1 white of egg (hard-boiled). | Salad dressing.

Slice the beetroot thinly, cut into quarters, pile half in a

salad-bowl, pour over the dressing, pile rest of beetroot on

the top. Sprinkle over white of egg (passed through a sieve

or chopped) and decorate with the cress.

Cauliflower Salad.

1 imoll oaulifloor.

1 hard-boiled egg.

1 gill mayonnaise sanoe (see

p. 163).

2 tomatoes.

Boil the cauliflower from fifteen to twenty minutes. £e-

move all green leaves and divide into pieces. Chop the white

of egg, and pass the yolk through a sieve. Arrange the
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cauliflower in a heap in centre of a dish, pour the sauce over,

garnish round the base with white of egg, and sprinkle the

yolk over the top. Decorate with the tomatoes cut into

pieces.

Celery Salad.

Cel«T7 and Tomatoes.
|

IiUfoiinaiae sauce (see p. 153).

Skin the tomatoes and cut them up. Cut up the celery,

using only the best part, put it into the salad-bowl, pour over

the sauce, and decorate with the tomato.

N.B.—This is nice to serve with cold boiled turkey.

Egg Salad.

5 haid-boiled eggs. I Salt and peppeT.

Cieas for garnishing.
|

Mayonnaise sauce (see p. 16S),

Remove shells from the eggs, cut four of them in slices, and

arrange on a salad-dish. Sprinkle them with pepper and salt,

coat with mayonnaise sauce, garnish with cress, decorate with

the remaining yolk passed through a sieve and the white

chopped finely.

N.B.—Allow one egg for each person and one for

garnishing.

Green-pea Salad.

2 lb. peas.

\ gill mayonnaise sauce (see

p. 153).

3 Tom Thumb lettuoea.

3 tomatoes.

Boil the peas with a little mint in the water ; when cold

mix them with the mayonnaise sauce. Prepare the lettuces,

keep the hearts and a few of the palest leaves for decorating.

Tear up the rest, put them in a salad-bowl, arrange a border
of the hearts and leaves on the top. Pile the peas in the
centre, skin and slice the tomatoes, and arrange in a ring
round the peas.
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Lettuce and Radish Salad.

8 Isttaoes (French).

I bnnch tomip radishes.

li tablespoonfnia oil.

li tablespoonfols malt vinegar,

(Sufficientfor 8 persons.)

1 teaspoonfal tarragon vinegac

2 teaspoonfuls sugar (castor).

Seasoning.

Well wash and dry the lettuces, reserve some of the best

leaves for decorating, tear up the rest, put them into a salad-

bowl with some of the radishes cut up thinly. Pour over the

dressing made of the oil, sugar, seasoning and vinegars ; mix

together. Decorate with the lettuce-leaves, and cut the

radishes into shapes to represent flowers as follows : Trim oS

some of the green, scoop out a little from the centre of root

end, and cut the radish finely lengthways (from root to green)

to represent petals.

Lemon Salad.

2 lemons.

Salt and pepper.

1 dessertspoonful castor-sugar.

2 tablespoonfnls salad-oil.

I teaspoonfnl tarragon vinegar.

1 tablespoonfhl white wine

vinegar.

Cress.

{Sufficientfor 4 people.

)

Peel the lemons, removing all the white, slice them thinly

and arrange on a salad-dish. Sprinkle them with salt, pepper

and sugar, and let them stand for one hour. Garnish with

well-washed cress. Mix the oil and vinegars together, tmd

pour over the salad.

Orange Salad.

2 or 3 oranges.

1 teaspoonful os^tor-sugar.

Pepper and salt.

2 teaspoonfols salad-oil.

1 tablespoonfnl white-wine

vinegar.

1 teaspoonihl tarragon vinegar.

Cress.

SMn and remove all white from the oranges, cut them into

slices and arrange on a dish. Sprinkle with sugar, salt suid
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pepper, and let it atand one hour or longer. Mix the oil

and vinegars, and pour over the oranges. Decorate with

cress.

Potato Salad (i).

1 lb. new potatoes (cooked).

2 tableapoonfula white - wirn

vinegar.

2 teaspoonfuls tarragon vinegar.

1 shallot finely chopped.

2 teaspoonfnls sugar.

Pepper and salt.

1 teaspoonfiil mint (flneljr

chopped).

1 gill mayonnaise saooe (see

p. 1S3).

1 hard-boiled egg.

Pennyworth of cress.

Cut the potatoes into pieces. Mix the vinegars, shallot,

sugar, seasoning and mint together, and pour it over the

potatoes. Leave them in this pickle for one hour or longer.

Take them out and arrange them on a salad-dish in a pyramid

shape, pour over the mayonnaise sauce. Garnish with a

border of cress and white of egg chopped finely. Bub the

yolk through a sieve and sprinkle over the top of potatoes.

Potato Salad (2).

1^ lb. new potatoes,

i gill mayonnaise sance.

1 handfol mustard and crest.

Scrape the potatoes, and cook until just tender. When
cold cut into dice. Wash the cress. Mix the sauce with

the potatoes and pile them in a salad-bowL Arrange the

cress round.

Tomato and Lettuce Salad.

1 lb. tomatoes.

S lettnces.

Mayonnaise sauce (see p. 168).

Well wash the lettuces in salt and water, then pick out the

best for decoration. Tear up the rest and put into a salad-

bowl; pour the mayonnaise over. Cut the tomatoes nearly
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through into quarters, hiy them on the lettuce, arranging

the pieces picked out for decoration round.

Vinaigrrette Salad Dressing.

2 UblespoonfuU oil.

1 tsblespoonful white

vinegar.

Mix all well togetner.

1 teupoonful tamgon vinegar

\ teaspoonful angor.

Salt and popptr.



CriAPTER VII

SMALL SAVOURY DISHES

Anchovies and Olives.

Turn the olives, spread some round crofttons with anchovy

paste. Put an olive in the centre of each. Curl a fillet of

anchovy round. Decorate with anchovy butter.

Anchovies on Toast.

Spread some oblong croiitons with anchovy paste. Put

half a boned anchovy on each. Coat with HoUandaise sauce,

sprinkle with cayenne, bake ten minutes. Serve very hot.

Bloater Savouries.

Toast the bloater, remove the bones, and pound the fish

with 1 oz. butter, season and rub through a sieve. Spread

the paste on some oval crodtons. Cut a small piece of roe

(soft), dip in butter (melted), place on the top of each, bake

ten minutes. Serve very hot.

Brain Fritters.

1 oalf8 brains.

Frying batter, No. 1 (see p. 189).

Wash the brains and tie them in muslin. Cook in boiling

stock for fifteen minutes. Divide into pieces, dip in the batter,

fry in deep fat. Dish on a lace-paper. Garnish with fried

parsley and cut lemon. Serve at once.
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Cheese Savoury.

1 M. butter. Salt, pepper, cayenne,

2 small eggs, i lb. puff pastry,

2 oz. grated Cheddar cheese. 1 oz. Parmesan,

Cream the butter, add the eggs (well beaten), the cheese

and seasoning. Spread between two thin layers of pastry,

cut into shapes, and bake in a quick oven. Serve on a d'oyley,

and sprinkle with grated Parmesan,

Cheese Straws.

1 oz, Parmesan cheese.

2 oz. Oheddar cheese.

2 oz. flour (2) oz. in summer).

2 oz. butter.

Cayenne and white pepper.

Salt,

Yolk of 1 egg.

2 teaspoonfiils water.

{Enough/or 4 or 4^ doxen atrawi.)

Grate the cheese into a basin, add the flour, and rub in the

butter. Add salt and pepper. Make into a stiff dough with

the egg and water. Turn on to a floured board, and roll out

very thinly. Cut into very thin strips about four inches long

and bake a very pale brown.

Cod's Roe.

I lb. cod's roe (hard).

Egg and breadcrumbs.

Wash the roe and boil for forty minutes, dry, and press

between two plates. Cut into slices, coat with egg and bread-

crumbs, fry in deep fat. Garnish with parsley and lemon.

Serve immediately.

Anchovy Eggs.

S hard-boiled eggs.

1 tablespoonful anchovy paste,

li oz, butter,

{Enough/or 6 persons.)

Cut the eggs through the middle and remove the yolks.

Mix the yolks oit eggs, the anchovy paste, cayenne, salt, and a

Cayenne and salt.

"Watercress.

Brown bread-and-butter
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few leaves of the watercress j rub through a sieve. Put a

little of the mixture in each white, in a pyramid shape. Serve

on squares of brown bread-and-butter with a little salad.

Eggs with Cream Sauce.

6 egga.
I

1 teaapoonful chopped paisley,

6 croutons. I 6 rolls of fried ham.

i pint bechamel sauce. I

{Enough/or 6 persons.)

Poach the eggs, trim them, and place on the cro&tons on a

hot dish. Pour the bechamel sauce over them and arrange the

rolls of ham round the dish. Decorate with a Uttle chopped

parsley.

To poach cm Egg.—Break the egg into a teacup. Have a

frying-pan half full of boiling water, season with salt and a

little lemon-juice, put in the egg carefully, draw the pan oflf

the fire, and cook very gently until the egg is set. Lift it out

with a fish-slice, trim the edges, and put it on a round of hot

buttered toast.

Buttered Eggs.
8 eggs.

A pinch of salt, pepper, and

cayenne.

1 tablespooufnl milk.

1 oz. butter.

Bounds of hot battered toast.

{Eiwugh for 2 or Z persons.)

Beat up the eggs, add the salt, pepper, cayenne, and milk,

put into a saucepan with the butter, stir over the fire until it

begins to thicken. Put on to the toast and serve at once.

Sardine Eggs.
4 eggs,

I
I oz. batter.

4 sardines. I ) teaapoonful chopped parsley

Pepper and salt. I Watercress.

{Enough/or 8 savouries.)

Boil the eggs hard, take off the shells, out them in halves,

and slice a little piece from each end to make them stand
steadily. Eemove the yolks, skin and bone the sardines, add
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them to the yolks, butter, parsley, pepper, and salt. Bub all

through a sieve and fill up the centres of the eggs. Arrange

on watercress and serve.

Scrambled Eggs.

1} oz, batter, 1 ) teaspoonfal chopped parsley.

8 eggs,
I

I teaspoonful chopped shallot.

Pepper, salt, osyenne, I Hot buttered toast (out in

S tablespoonfols cream. ' imall pieces).

(Enimghfw 1 vr 2 jierjont.)

Put the butter into a saucepan, and when melted add all the

other ingredients. Stir over the fire until it begins to thicken.

Put on to the hot toast and serve at once.

Eggs with Tomatoes.

4 tomatoes.

1 oz. butter.

1 shallot (chopped finely).

{Smmgh/or i perumt.)

6 eggs.

Pepper, salt, and cayenne.

A sUce of hot buttered toast.

Skin tomatoes and cut into pieces. Melt the butter in a

frying-pan, cook shallot in it for a few minutes, add tomatoes,

cook ; add eggs (whole) and seasoning. When the eggs begin

to set stir well, when cooked turn into a hot dish in which you

have placed the toast Serve at once.

Ham Toast.

1) oz. butter.

3 eggs.

3 oz. lasn ham.

A pinch of sweet herbs.

{Enough for 2 or S persoru.)

J teaspoonful chopped parsley.

Pepper, salt, cayenne.

Bounds of buttered toast.

Put the butter into a saucepan, add eggs, chopped ham,

herbs, parsley, and seasoning. C!ook till it thickens. Put on

the toast and serve at once.
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Little Cases of Kidney.

7 imall boats of bread.

2 sheep's kidueya.

i teaspoonfcd chopped shallot,

i oz. butter.

Pepper and salt.

8 tablespoonfnls HollandaiK

sance (see p. 149).

1 teospoonful chopped parsley.

To prepare the Cases.—Cut the bread into diamond shapes,

hollow out the centre, dip in milk, brush with egg, roll in

breadcrumbs, and fry in deep fat.

Skin and cut the kidneys into small pieces, put them into a

saucepan with the shallot and butter, cook lightly, add pepper

and salt; fill the cases with this. Goat with Hollandaise

sauce, sprinkle with chopped parsley. Serve hot.

Kidney Toast.

Yolk of 1 egg.

A little lemon-juice.

Some slices of hot buttered toast,

{Enoughfor iorZ persons.)

Skin and chop the kidneys, season with pepper, salt, and
cayenne. Cook lightly in the butter, add the yolk and lemon-

juice. Put on to the toast and serve at once.

Macaroni Cheese.

2 sheep's kidneys.

Pepper, salt, cayenne.

1 oz. butter.

J lb. Spaghetti (very fine

macaroni),

li oz. butter.

1 oz, flour.

{Enoughfor 5 or 6 persons.)

i pint milk.

Cayenne, salt, and pepper.

4 oz. grated cheese.

Put the macaroni, broken up into 1 inch lengths, into boiling

salt and water, and boil for about twenty minutes. Melt the

butter, add flour, mix ; add milk gradually, mixing smoothly.

Let it boil for five minutes, season, add half of the cheese;

add the macaroni (strained), mix, put into a buttered pie-dish,

sprinkle over the rest of the cheese, a few crumbs and a little

butter. Bake till slightly brown. N.B.—If the curled maca-
roni (Genoa) is used, it will take from IJ to 2 hours to boil.
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Macaroni Cutlets.

9 ox. cooked maoaToni.

1 oz. flour.

1 01. butter.

1 gill milk (barely).

IBnough/cr 6 eulUts.)

2 oz. grated cheese.

Oayenne, salt, and pepper.

Breadcmmba,

Break up the macaroni, make a panada of the butter, flour,

and milk, and put aside to cool. Put the cheese and macaroni

into the saucepan with the panada, season with pepper, salt^

and cayenne, miz well and put on to a buttered plate to cool.

Divide into equal portions and make into cutlet shapes. Egg,

and crumb, and fry in deep fat. Stick a stalk of parsley into

the end of each cutlet, and dish them in a circle on a laced

paper, and garnish with fried parsley.

StufTed Mushrooms.

1 lb. nraahrooms.

Slices of hot battered toast.

1| oz. butter.

i oz. ham (chopped).

i teaspoonfol chopped onion.

1 teaspoonfiil chopped parsley.

Pepper and salt.

2 oz. breadcmmbs.

1 yolk of egg.

li tablespoonfuls good gravy.

{Enoughfor 5 or 6 persota.)

Peel the mushrooms, trim the stalks, pick out the best ones,

chop the broken ones up. Fry the onion, ham, and chopped

mushrooms in the butter for a few minutes, add the parsley,

seasoning, breadcrumbs, yolk of egg, and gravy ; mi-r together

and stuff the mushrooms, letting the misture come high against

the stalk in pyramid shape. Bake for about ten minutes untij

mushrooms are tender. Put a few breadcrumbs in the oven

to get a pale golden colour; when mushrooms are baked,

sprinkle over the crumbs, and place them on small squares of

hot buttered toast Serve very hot.
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Baked Spanish Onions.

S Spanish onions.

3 01. bntter.

\ oz. floni.

i gill stock.

1 teaspoonfiil lalt.

1 teaspoonfUl pepper.

Skin and boil the onions for an hour, take them ont and

put them into a pie-dish. Four away the water, put the butter

into the saucepan, stir in the flour and stock, season, and bring

to boiling-point. Pour this over the onions, and bake them in

the oven for an hour.

Stuffed Onions.

3 Spanish onions.

3 tableepoonfuls breadcrumbs.

3 tablespoonfula cold meat
(minced).

Pepper and salt.

i teaspoonfiil lemon-jme*.

^ oz. dripping.

8 teaspoonfuls grated cheese.

Peel the onions, put in boiling water with a little sall^ cook

for an hour or longer if the onions are very large. Take out

the centres and stuff with the above ingredients mixed to-

gether and the centre of the onion minced, sprinkle with

grated cheese. Put into a hot oven for twenty minutes and

baste with the dripping. Serve very hot.

Potted Fish.

1 large dried haddock. I Pepper.

1 small jar unsalted anchovy Cayenne,

paste. I 6 oz. butter.

Bake the haddock with a little butter in the oven, separate

it from the bones and skin. Pass the fish through a mincing-

machine, melt 4 oz. of the butter in a saucepan, add the fish

and anchovy paste, mix well, season. Put into potted meat
jars, cover with the rest of the butter (clarified). This will

keep some days.
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Potted Lobster.

i lb. lobster ot 1 tin. I Pepper, salt, oayenna.

1 o*. butter.
|

Clarified butter.

Pass the lobster through a mincing-machine, melt the

butter, add lobster and seasoning, mix welL Put into potted

meat jars, cover with clarified butter.

Potted Meat (i).

li lb. good beefsteak,

\ lb. lean ham.

2 cloyea.

Finch ofground cinnamonand mace.

Pepper, cayenne, and salt.

2 oz. butter.

Cut up beef and ham, removing skin, fat, and gristle. Put

in a stew-jar with the cloves, cinnamon, mace, salt, pepper, and

cayenne, cover with cold water; put in the oven and stew

very slowly until tender, stirring occasionally. Strain the

gravy into a basin, pass the meat through a mincing-machine

twice, put it into a basin, add the butter (melted) and thick

part of the gravy, beat well, season to taste. Put into potted

meat jars and cover with clarified butter.

Potted Meat (2)

1 lb. oold pickled beef.

1 oz. butter (melted).

Pepper and cayenne.

1 teaspoonful essence of an-

chovy.

4 teupoonfiil mace.

Eemove all gristle and outside from the meat, pass through

a mincing-machine with a little of the fat, pound it well with

the butterj add pepper, cayenne, mace, and anchovy. Press

well into a mould. If not to be used at once, pour a little

butter over.

Potted Salmon.

1 lb. oold salmon. I Pepper, salt, cayenne.

1 oz. butter. I
Olarified butter.

Bemove all skin and bones and pass through a mincing-

machine, melt the butter, add the fish and seasoning, mix
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well. Put into potted meat jars and cover with clarified

butter.

Potted Shrimps.

i lb. shelled shrimps. I Pepper, salt, oayenno.

1 oz. bntter.
|

Clarified butter.

Pass the shrimps through a mincing-machine, melt the

butter, add shrimps and seasoning, mix well. Put into potted

meat jars and cover with clarified butter.

Salt Sticks.

2 oz. flour.

1 oz. butter.

1 teaspoonful salt

Bock salt.

Water to mix.

1 yolk of egg.

Bub the butter into the flour, add a teaspoonful of salt, and

nuz to a stiff paste with cold water. Ball out, cut into strips.

Boll these, put on a buttered baking-sheet, and bake till crisp.

Brush over with yolk of egg and roll in coarsely-ground salt.

Tie into bundles with narrow ribbon and serve on a laced

paper.

Sardine Fingers.

8 oz. sardines,

i lb. watercress.

2 hard-boiled eggs.

2i oz. batter.

Brown bread.

Salt, pepper, cayenm,

Take skin and bones from the sardines, put into a mortar

with the yolks of eggs, butter, pepper, salt, and cayenne,

pound well, and rub through a sieve. Cut some thin slices of

brown bread and butter, and slightiy spread them with the

sardine mixture, and sprinkle over a little chopped watercress,

cover with another slice of bread and butter, and butter the

top side slightly, sprinkle with chopped white of egg, and cut

into stripa Dish on a laced paper and decorate with water-

cress.
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Stuffed Tomatoes.

6 tonutocs.

8 moabroomA.

i shallot.

li oz. cooked ham or tongoe.

i oz. butter.

1 teaspoonfiil chopped parsley.

A little nntmeg.

3 tablespconfiils breadommbs.

Pepper and salt.

1 tablespoonfol raspings.

1 teaspoonftd grated cheese.

8 crofltons.

{Snovgh/or 6 perxms.)

BemoTO inside from the tomatoes, rub it through a sieve,

chop mushrooms, ham, and shallot. Cook the shallot and

mushrooms in the butter for a few minutes, then add ham,

parsley, nutmeg, breadcrumbs, pepper, salt, and inside of

tomatoes. Fill the tomatoes with this, letting the mixture

come up above the top. Mix the cheese and raspings together

and sprinkle over the top. Bake for ton minutes. Put on

the crotltons and serve.

Tomato Toast

S tomatoee. Bounds of hot buttered toast.

1 egg. Pepper, salt, cayenne.

1 oz. butter. } teaspoonfbl sugar.

(Enoughfor 2 or 3 ptrioni.)

Gnt the tomatoes in thick slices and cook in the butter,

season with pepper, salt, cayenne, and sugar; add egg, and

cook till it thickens. Put on the toast and serve at once.



CHAPTER Vm
SAUCES, FORCEMEATS, AND FLAVOURING

BUTTERS

SAU0E8.

A SAUCE is a liquid seaBoning which always contains some

kind of a liaison. It differs from a gravy in that a gravy is

transparent, and osmazome forms its characteristic flavour.

The art of sauce-making consists in preparing liquids from

the various ingredients employed, and cleverly blending the

various flavours.

Sauces may be divided into two kinds, viz.

:

0. Plain sauces, or those which are quickly prepared.

b. Eich sauces, or those which require much preparation.

Sauces are thickened by means of a liaison, which ii a

thickening or binding.

Liaisons may be of several kinds

:

1. Boux, which may be white, fawn or brown.

2. Egg liaisons, consisting of yolks of eggs and cream.

3. Butter and cream.

4. Farinaceous products, as flour, cornflour, etc.

Sauces should be cooked for some time, so as to extract the

flavour of the different ingredients. Overcooking, however,
renders a sauce oily, but if a teaspoonful of cold water is added
its original consistency will be restored.

When adding hot liquid to a sauce use a whisk, and so avoid
the formation of Inmps.
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Espagnole and bechamel sauce are known aa foundation

sauces. From espagnole yre derive the brovrn saucei, and

from bechamel the white sauces.

Composition of Sauces.

Fmti.
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Flavouring butters are added to sauces by whisking in a

little at a time after the sauce is made. This restores to the

sauce the flavour of butter that it would lose during long

cookings If added too quickly the sauce will become oUy-

looking, and whilst the butter is being added the saucepan

should be lifted from the fire.

Sauces may be strained through a fine strainer, or by means

of a tammy doth. Tammy cloth costs about 2s. per yard,

and one cloth will last for a considerable time.

A saAice that has been tammied is of a much smoother con

sistency ; it is also a less wasteful method.

To reduce a sauce, allow it to boil quickly with the lid off

the saucepan.

Foundation or White Sauce.

3 01. batter. I 1 pint milk.

2 oz. floor,
I

Pinch of salt.

Melt the butter, stir in the flour, add the liquid gradually,

mixing smoothly ; boil up, add salt, cook ten minutes.

Anchovy Sauce
1 |ant foundation saace.

Essence of anchovy or ponnded anchovies.

Add enough essence of anchovy to colour the sauce a pale

pink, season with pepper and salt.

{ pint fonndalion sanea.

i gill stock.

Pepper and salt.

Brain Sauce.

1 calf8 brains.

1 teaspoonfiil lemon-jnioe.

Well wash the brains, tie in muslin, and cook in stock for

about ten minutes, then chop. Add to the sauce with the

stock and seasoning.

Caper Sauce.

\ pint foundation sauce (using I 1 tablespoonttil capers,

half milk and half stock), | Pepper and salt

Add the capers to the sauce and season.
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Celery Sauce.

1 pint foundation Banoa.

1 head of oeleiy (cooked and

ohopped).

Pepper and salt

Lemon-juice.

Pinch of mao*

Add the celery to the sauce and season.

Egg Sauce.

{ pint foundation sauce.

2 hard-boiled eggs (chopped).

Pepper and salt.

Add the eggs to the sauce and season.

HoUandaise Sauce (No. zX

1 gill white sauce.

i gill stock.

2 yolks of eggs.

Salt.

Cayenne,

Lemon-juioa.

Add the eggs and stock to the sauce, season.

Lobster Sauce.

1 pint foundation sauce (using

fish stock).

1 lobster.

Spawn.

2 tablespoonfuls eieam.

Pepper and salt.

Lemon-juice.

Pound the spawn with '} oz. of butter, rub through a hair

sieve, add to the sauce, cook till it turns a rich red. Add the

lobster, cut in small pieces, and seasoning.

Melted Butter.

1 pint foundation sauce (mads with water), and S oz. butter

instead of 2 oz.

Pepper and salt.

Add seasoning and serve.
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Melted Butter (sweet).

\ pint foundation sance (made with water), and 1) ox. battel

instead of 1 ox.

} oz. sugar.

Sweeten the sauce and serve.

Onion Sauce.

\ pint fonndation sauce.

1 large Spanish onion (oooked and chopped),

Feppei and salt.

Add the onion to the sauce and season.

Oyster Sauce.

\ pint fonndation sauce (using J dozen oysters.

fish stock). Lemon-jnice.

1 tablespoonfnl cream. Salt, cayenne.

Scald and beard the oysters, cut in quarters, add to the

eauce with their liquor, the cream and seasoning.

Parsley Sauce.

1 pint foundation sauce.

8 teaspoonfols chopped parsley.

Pepper and salt.

Add the parsley to the sauce and season.

Shrimp Sauce.

\ pint fonndation sauce.

1 oz. shelled slirimps.

Pepper, salt, cayenne, lemon-jnioa.

Add the shrimps to the sauce and season.

Sweet Sauce.

\ pint fonndation sauce.

1 oz. sngar.

Almond, Tanilla, or sherry flarouring.

Sweeten and flavour the sauce.
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White Sauce for Fish.

1 pint toandation sauce (p. 148), I Salt, pepper, cayenne,

nsing half fish stock and half I Lemon-jnioe.

milk. 1

Add the lemon-juice and seasoning to the sauce.

Note.—^This can be converted into cardinal sauce by adding

a little pounded lobster spawn, then cook for five minutes.

Brown Sauce.

2 oz. bntter.

6 moBhrooma.

1 carrot.

1 shallot.

1) oz. floor.

1 pint brown stock.

Pepper and salt.

1 tablespoonfnl tomato sance.

Chop the Tegetables and fry in the butter until a golden

brown colour ; brown the flour, add the stock gradually, stirring

all the time; bring to boiling-pointy skim, add pepper and salt

;

put on the Ud and cook for half an hoiu*, stirring occasionally.

Add the tomato sauce, strain, and it is ready to use.

Italian Sauce.

\ pint brown lanoa.

\ gill eheiry.

Bnnch of herbs.

Add the sherry and herbs to the sauce, cook fiftoen minutea

Reform Sauce.

1 pint brown sanoe.

1 oz. ham.

1 dove.

Bnnoh of herbs.

Lemon-juice.

Salt, cayenne.

1 good tablespoonful red-

cnrrant jelly.

\ gill port.

Add these ingredients to the brown sauce, reduce to two-

thirds, pass through a tammy cloth.
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Bechamel Sauce.

i pint milV or stook.
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Mayonnaise Sauce.

9 jolks of eggs,

li gill salad-oil.

1 teaspoonfhl tarragon

Tinegar.

2 tAblespoonfoIs white-win«vinegar.

Pepper and salt.

i gill cream.

1 teaapoonfiil castor-sngar.

Put the yolks into a basin and add the oil a drop at a time,

whisking well all the time ; add the seasoning, vinegar, sugai

and cream.

Tartare Sauce.

Mayonnaise sauce.

8 gherkins or 1) tablespoonfiils capers.

1 teaspoonM lemon-juioe.

Chop the gherkins and add them to the sauce, stir in the

lemon-juice and serve.

Syrup Sauces.

For Jam Sauee.

2 tablespoonfols jam.

1 teaspoonfol lemon-jnioe.

Cochineal.

For Ltmon Smtee.

S 01. sngar.

Bind and jnice of 2 lemons.
Fmmdaivm. %

1 teaspoonful cornflour.

4 pint water. }• + „ „ „

3 Iz. sngar. J
^"^ '^'^' '*'«*«•

Juice of 1 lemon.

Juice of 2 oranges.

1 tablespoonfiil marmalade.

Far Pineapple Sauee.

1 giU pineapple syrup.

Few small pieces of pineapple.

Oochineal.

Method.—Boil the sugar and water together for ten minutes

then add other ingredients and strain.

For lemon sauce boil the rinds of lemons with the sugu

(4 oz. to ^ pint) and water, and thicken with cornflour.
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For pmea^le use 1 gill of water and 1 gill of syrup instead

of all water ; do not strain.



SAUCES, FORCEMEATS, AND FLAVOURING BUTTERS 155

German Sauce (2,.

2 yolks of eggs.

1 gill symp.
1 teaspoonful bnndy.

Put these ingredients into a saucepan, whisk over a slow

fire till thick and frothy as in No. 1.

Gooseberry Sauce.

1 lb. goosebeniea.

i lb. sugar.

i gill water.

Make a syrup with the sugar and water, add gooseberries

uid cook until tender. Bub through a hair sieve.

Hollandaise Sauce (2).

1 tablespoonful French vinegar.

1 shallot (chopped).

1 bay-leaf.

Thyme.

Allspice.

1 oz. butter.

4 yolks of eggs.

Pepper and salt.

Stew the flavourings in the vinegar for a few minutes, melt

the butter in a saucepan, mix in the yolks. Stir till it

thickens, strain the vinegar, and add to the yolks and butter

;

add pepper and salt.

Horseradish Sauce.

3 tablespoonfols grated horse-

radish.

I teaspoonful mixed mustard.

1 teaspoonful castor-sugar.

Pepper and salt.

i gill milk.

i gill cream.

8 teaspoonfiilB white vinegar.

Mix the horseradish with the mustard, sugar, pepper, and

salt ; add the milk, cream, and the vinegar.
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Mint Sauce.

1 gill vinegar (or mora).

Pinoh of Bait.

2 tablespoonfuls mint.

2 tablespoonfaU castor-sugar.

2 tablespoonfals boUing water.

Wash the mint, and chop very finely. Put it into the boat

it is to be served in, add sugar and boiling water. When the

sugar has dissolved add the vinegar. Let it stand for an

hour, stir before serving.

N.B.—This can be made with lemon-juice instead of

vinegar.

Mustard Sauce.

1 oz. flour.

1 oz. butter.

2 teaspoonfuls .vinegar.

1 bay-leaf.

1 teaspoonfnl mixed mnstard.

\ pint stock.

Pepper, salt, cayenne.

Fry the flour in the butter, add vinegar, bay-leaf, mustard,

Btock, and seasoning. Cook for five minutes, skim and strain.

Small piece of onion,

1 shallot,

1 small carrot,

1 oz. butter.

\ 01. flour.

1 dessertspoonful malt vinegar.

Piquante Sauce.

1 dessertspoonful Harvey aauoe.

1 dessertspoonful mushroom
ketchup.

J pint stock.

Pepper.

Salt.

Cut up the onion, carrot, and shallot finely, and fry in the

butter ; add flour, and brown it. Add vinegar, and cook for

a few minutes ; add Harvey sauce, ketchup, and stock. Stii

till boiling, cook well, add seasoning. Strain and serve.

Lemon Butter Sauce.

1 lb. brtter.

juice of \ lemon,

1 teaspoonful chopped parsley.

Melt the butter, add the lemon-juice and parsley. Serve

with veal or boiled vegetables, such as asparagus and sea-kale.
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I pint moahroom ketchup

1 pint 107.

Worcester Sauce.

tihsllots.

1 qiutrt vinegar.

i oz. cayenne.

Bruise the shallots, then boil all the ingredients together for

ten minutes. Strain, bottle.

Glaze (I).

1 pint jellied stock.

2 iheets gelatine.

i teaepoonful browning,

Pat the stock into a saucepan with the gelatine and brown-

ing, stir until dissolved. Allow it to cool, it is then ready

to use.

Glaze (2).

1 qnart stock.

Bemove all fat from the stock, and boil untU reduced to

about 1 gill, skimming often. Leave till cool, then use.

Browning for Gravies.

I lb. sugar.

} pint boiling water.

Put sugar into a saucepan over the fire, stir frequently until

it is a very dark brown ; add the boiling water, and stir till

all the sugar is dissolved. Strain into a jug. When cold put

<ato a bottle, and it is ready to use.

FOBCEMEAXa.

Chestnut Forcemeat.

1 dessertspoonful thyme (chopped

finely).

i teaspoonful each of pepper and
salt.

J lb. chestnuts.

a oz. beef-suet (chopped).

i lb. breadcrumbs.

{ lb. sausage-meat.

Score the chestnuts with a sharp knife, and put into a

frying-pan with ^ oz. of butter- Shake over the fire for two
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or three minutes, remove skin and peel. Pass them through

a grating-machine, add the other ingredients, and mix well

together; season.

Sage Stuffing.

8 large Spanish onioiu.

2 oz. butter.

1 tablespoonM sage.

Pepper, salt, oayeima.

i lb. breadonunbs.

2 yolks of eggs.

Skin, blanch, and chop up the onions, cook in the butter

for fifteen minutes ; add the sage, seasoning, breadcrumbs, and

eggs, mix well together. It can be baked in a pie-dish, and

served with roast pork.

Veal Stuffing (i).

3 oz, breadommbs.

2 oz. beef suet (chopped),

1 oz. ham (chopped).

2 teaspoonfnls parsley (chopped).

i teaspoonful thyme and marjoram.

i teaspoonful lemon • rind

(grated).

Finch of nutmeg.

Cayenne, pepper, and salt.

1 yolk of egg.

Mix all the dry ingredients together, and moisten with the

Veal Stuffing (2).

1 lb. breadcmmbs..

2 oz. suet (chopped).

3 teaspoonfnls parsley (chopped),

i teaspoonful sweet herbs.

Make as in No. 1.

J lemon-rind (grated).

Salt, pepper, cayenne,

1 yolk of egg.

A little milk.

Forcemeat Balls.

Veal stuffing Nob, 1 or 2.

1 white of egg.

Breadcrumbs.

Make as in No. 1, divide into small portions, make into
balls, brush with egg, roll in breadcrujnbs, and fry in

deep fat.
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FLAVOUBINa BTJTTEB8.

Anchovy £uUer.

1 oz. anchovy paste.

Coral Butter.

1 oz. lobster coral.

Sorteradiih BiUter.

1 oz. grated hoTseradish.

Fouiuiation.
^ j^^^^^^ ^.^^^ ^^^^

4 oz. fireeh batter. > + o ^ iL.i 1. j, ,

„ ,. r ^ 8 teaspoonfnlsohoBped parsley.

y I •» P^PP" • J 3 teaapoonfuls lemon-juice.

Shrimp Butter.

1 oz. shelled shrimps.

Lemon-juice.

Spinach BliUer.

I tablespoonfiil finely-chopped

spinach.

Pound the ingredients together, and rub through a hair

lieYe. Put into a small jar, and use as directed. Maitre

dlidtel butter should not be rubbed through a sieve.

Panada or Thick Sauce.

1 oz. batter.

1 oz. floor.

1 giU liquid.

Melt the butter in a saucepan, mix in the flour untO smooth,

add the liquid, and cook well until the mixture leaves the

aides of the saucepan.

Roux.

2 oz. batter.

i oz. floor.

Melt the butter in a saucepan, stir in the flour, and cook

over the fire for twenty minutes, stirring occasionally. A
uhite roux should not colour at all ; a faton roux is slightly

coloured ; a brown roux should be cooked till of a nut-brown

colour. Put into a jar, and it will keep a month.



CHATTER IX

OMELETS AND SOUFFLfiS

Notes on Omelbts.

Omklbts are composed chiefly of eggs, and may be eithei

savoury or sweet. When cooked they should be of a pale-

brown colour on the outside, and of a soft creamy consistency

inside.

The pan used for omelets should be of tinned iron or

copper, and be kept for omelets only.

The preparation of the pan is of the greatest importance

It should not be washed, but cleaned by putting in a handful

of salt, and placing the pan over the fire for a few minutes,

until the salt begins to bum, then throwing it away and

rubbing the pan with soft paper until it is bright. For

savoury omelets a shallot cut in half and rubbed over the

pan will give a delicious flavour.

Directly the mixture is poured into the pan it should be

stirred until it begins to set, when great care must be taken

that it is folded and served before the eggs become overcooked.

A few seconds too long will render the omelet tough and

leathery.

Savoury omelets are often served with a sauce. They
are never served on a dish paper. Souffle omelets (sweet)

may be.

Omelets require practice, as it is only by observation and
dexterity that one can become proficient in the making (A

them.
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Rula.

1. Do not wash the pan, but clean it with salt.

2. Mix the eggs well with a fork, but do not beat them,

except when the yolk and whites are separated, as for sweet

omelets, when it is necessary to beat both yolks and whites

thoroughly.

3. Let the butter get hot before pouring in the mixture.

4. Stir until the mixture begins to set, then fold:

5. Serve a savoury omelet on a hot dish, with or without

sauce, as preferred. Serve a sweet omelet on a dish paper.

6. Serve all omelets directly they are made.

Notes on SotrFFtfe.

A souffle is a light, spongy pudding, consisting of a

foundation sauce made of butter, flour, and milk or stock,

lightened with the whipped whites of eggs. It can be either

baked or steamed, and may be savoury or sweet.

Care must be taken not to use too much flour, or it will be

too firm. Biscuit flour is generally used, being more starchy,

but a small quantity of cornflour added to ordinary flour will

answer the same purpose. It must be cooked slowly and

steadily, as it is apt to fall when cooked quickly. It should

be served directly it is firm enough to turn out, as beyond

this point it shriiJss and becomeB tough and leathery.

Bvles.

1. Well butter the tin, and use clarified butter.

2. Tie a band of stiff paper round the top of the tin to

come about 4 inches above. When baking souffles in small

cases, butter them, and tie a band of stiff paper round to come

about 1 inch above the case.

3. Cook the sauce or panada thoroughly.

4. Beat well after adding each yolk of egg.

5. Whisk the whites stiffiy and mix them in at the last.

6. If the souffld is to be steamed, cover it with a piece of

buttered paper-
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7p Cook slowly and steadily.

8. Serve a baked souffle in the tin in which it is baked.

Remove the paper, and wrap a dainty dish paper or folded

d'oyley round the tin. Serve without sauce.

9. Turn a steamed souffl6 out, and pour the sauce round,

if a syrup sauce. A custard sauce may be poured over if

preferred,

OMELETS.

1 kidnsy.

li oz. butter.

1 ihallot (chopped).

Kidney Omelet.

Salt, pepper, and cayenne.

4 eggs.

1 teaspoonftil chopped parsley.

Skin the kidney and chop finely, put | oz. of butter into

a small saucepan, add the shallot, saut^ for a few minutes,

then add the kidney and seaeoning. Cook for a few minutes,

whisk the eggs, season, and add the parsley. Put the rest of

the butter into a frying-pan. When hot pour in the eggs,

stir until the mixture begins to set, then put the kidney, etc.,

in the centre, fold up. Serve on a hot dish.

Savoury Omelet (i).

8 whole eggs and 1 yolk.

1 tablespoonful of cream.

Salt and pepper.

i teaspoonful chopped chives.

1 teaspoonful parsley.

A few grains of nutmeg.

A pinch of lemon thyme.

1 oz. butter.

Mix the eggs, add all the ingredients except the butter

stir well. Put the butter into the frying-pan, when hot pour

m the mixture, stir until it thickens, roll up into an oval

shape, put on a hot dish.

Savoury Omelet (2).

I eggs.

Pepper, salt, and cayenne.

1 teaspoonful chopped parsley.

J oz. butter.

1 shallot.

Mix the eggs, add seasoning and parsley. .Eub the frying-

pan with the shallot, put in the butter, clarify it; when hot
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pour in the eggs, etc. Stir until the mixture begins to set,

then tip the pan, and with the aid of the spoon let it fold on

*<o the dish in a soft oval mass.

Rum Omelet.

Make like sweet omeletta, flavouring with rum. When
cooked pour a little rum over and set fire to it. The jam

may be omitted if preferred.

Sweet Omelet.

8 eggs.

1 oz. sugar.

1 teaspoonfnl essence of vanills.

Pinch of salt.

i oz. bntter.

1 tablespoonfal jam.

Beat the yolks and sugar together for five minutes, add the

vanilla and salt and the whites beaten to a stiff froth. Melt

the butter in a fryitig-pan, put in the mixture, and place on

the stove for a minute. Sprinkle with sugar, and put in the

oven for about three minutes until set. Turn out on a

sugared paper, put the jam in the middle, and fold over.

Tomato Omelet.

4 eggs.

1 teaspoonfnl parsley.

Pepper, salt, and cayenne.

2 tomatoes.

i teaspoonfnl chopped shallot.

Pinch of sugar.

li oz. butter.

Mix the eggs, add parsley and seasoning. SMn the

tomatoes and slice them up, add the shallot, sugar, and a

little pepper and salt. Put half an ounce of butter into

a small saucepan, and saut^ the tomatoes, etc., until cooked.

Put the rest of the butter into a frjring-pan ; when hot pour

in the eggs, etc. Stir until the mixture begins to set, then

place the tomato mixture in the centre, fold up, and

serve.
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bouffljSs.

Almond or Vanilla Souffle.

Toundation.

1 01. butter.

1 01. floor.

1 teaspoonfol comfiour.

Finch of salt.

I pint milk,

i oz. castor sugar.

8 yolks and 4 whites of eggs.

. +

For Almond.

8 dropis essence of almonds.

1 gill jam sauce.

For Familla.

i teaspoonfol essence of vanilla

1 gill wine sauce.

Coffee Souffld

FowidaUon,

2 oz. butter.

2 oz. flour.

1 teaspoonful cornflour.

Finch of salt.

} pint milk.

J pint strong coffee.

2 oz. sugar.

8 yolks and i whites of eggs.

Oqffee Ouitard.

I pint mUk.

1 pint strong coffee.

2 yolks of eggs.

1 oz. sugar.

Pineapple Souffle.

Foundation.

2 oz. butter.

H oz. flour.

i oz. cornflour.

Pinch of salt.

J pint milk.

i pint pineapple syrup.

2 oz. castor sugar.

3 yolks and i whites of eggs.

8 oz. pineapple (cat in dice).

1 gill pineapple sauoe.

Method.—Make a sauce of the butter, flour, cornflour, and
milk and coffee, or pineapple syrup, as the case may be, add
the sugar and the yolks, beating well after each. Add the

flavouiing, stir in the whipped whites of eggs, steam from
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forty to fifty minutes. Serve with sauce. If baked in

small paper oases they will take from fifteen to twenty

minutes.

Coffee Custard.—Cream the yolks and sugar together, put

the milk and coffee into a saucepan. When hot add gradually

to the yolks and sugar. Beturn to the saucepan, and cook

until it thickens. Pour over the soufflde.

Ground Rice Souffle.

1 pint milk.
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Chicken Souffle.

1 teaspoonfiil pepper.

\ tesspoonfol Bait.

1 teaspoonfiil lemon-jnice.

i pint white sance.

Raspings and parsley.

S lb. chicken,

1 oz. butter.

8 eggs (whole).

I white of egg.

1 gill dream (whipped),

Pcmada.

1 oz, butter,

1 oz. flour,

1 gill milk or chicken stock.

Remove the meat from the chicken and pass through a

mincing machine ; make the panada (see p. 159) ; pound the

chicken with the panada, butter, three yolks and one white of

egg; rub through a hair sieve. Add the cream, seasoning,

and lemon-juice, and the remaining whites beaten to a stiff

froth. Mix lightly, turn into a prepared tin (1| pints), steam

for forty minutes, turn out and coat with white sauce, using

half stock (made from the chicken bones) and half milk.

Decorate with chopped parsley and raspings.

Baked Chicken Soufifl^.

2\ oz. cooked chicken (chopped).

1 tablespoonfdl chopped tongue.

2 eggs.

Pepper and salt.

Panada.

1 oz, butter,

1 oz. flour,

1 gill chicken stock or milk.

(Enoughfor 9 ramekin caia.)

Make the panada (see p. 159), add the yolks of eggs, the

meat and seasoning; stir in lightly the whites beaten to a

stiff froth, put into well-buttered ramakin cases, bake in a

quick oven for fifteen minutes-



CHAPTER X

PUDDINGS AND SWEETS

KuLES FOR Suet Puddings.

1. When boiling a padding allow sufficient water to cover it.

When steaming, only enough to come half-way up the sides of

the basin. In the case of a proper steamer being used, nearly

fill the under vessel.

2. Steaming is suitable for very light mixtures, and when
the basin or mould is not quite full.

3. Allow longer for steaming than for boiling, and be careful

the saucepan does not boil dry.

4. Puddings containing a large quantity of suet require a

long time to cook, and in most cases it is more satisfactory to

boil them.

5. Breadcrumbs mised with the flour help to make the

pudding lighter.

6. When baking-powder is used lees suet is required to

lighten the pudding.

7. Use from 6 to 12 oz. suet to 1 lb. of flour.

8. Well butter the pudding-basin. For a boiled padding

cover the pudding with a piece of buttered paper before tying

on the cloth; For a steamed pudding cover with buttered

paper only.

9. For rich Christmas puddings, after covering with paper

put over a paste of flour and water, then tie over the cloth

When cooked remove the cloth and paste without disturbing
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the grease-proof paper. Tie a clean cloth over, or cover with

brown paper.

10. When only a cloth is used it must be well floured.

The pudding mixture must then be made into a good shape,

and tied up firmly in the cloth. When a pudding is cooked

in this way a plate should be put into the saucepan to prevent

the cloth from sticking to the bottom.

11. Put the pudding into boiling water, and keep it boiling

all the time.

12. Fill up the saucepan from time to time with boiling

water.

13. Serve with a suitable sauce or custard.

Christmas Puddings (Rich).

^i lb. raising,

1 lb. currants.

1 lb. 2 oz. suet.

1 lb. 2 oz. breadcrumbs.

2^ oz. citron.

3 oz. orange-peeL

3 oz. lemon-peel,

2 oz. sngar,

(Eruyughfcr 20perions.)

i nutmeg.

i teaspoonful cinnamon.

i teaspoonful salt,

f gill brandy,

2J gills porter.

i gill rum.

7 eggs.

Mix all the dry ingredients together, add the liquid. Mix
well, put into two basins or quart moulds, boil for eight

hours. N.B.—If puddings without alcohol are preferred, add
the equivalent in milk, nearly 1 pint.

Christmas Puddings (Plain).

i lb. breadcrumbs. 2 oz. raisins.

i lb. flour.

i lb. suet.

2 oz. dates (chopped).

i lb. brown sugar.

2 oz. prunes (cut up).

2 oz. currants.

1 oz, candled peeL

1 carrot (grated),

i teaspoonful mixed spioo.

i pint milk.

2 eggs.

• {Enoughfor 6 or 7 persons.

)

Mix all the dry ingredients together, moisten with the liquid,

eteam for four hours.
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Date Pudding.

i lb. breadorombs.

f lb. dates (chopped):

1 tablespoonful sugar.

Pinch of salt.

i lb. sael

Bind of 1 lemon (grated).

2 eggs

) pint milk.

{Miwaghfor 9 or Viferaans.)

Mix all the dry ingredients together, moisten with the

liquid, put into a IJ pint mould, steam for three or four

hours.

Note.—Figs or raisins may be used instead of dates.

Fig Pudding (i).

\ lb. figs (cnt in small pieces),

I lb. sagar.

\ lb. suet.

\ lb. flonr.

\ lb. breadcrumbs.

1 teaspoonfnl baking-powder.

Finch of salt.

Grated rind of \ lemon.

legg.

\ pint milk.

(Efiuraghfor 7 or 8 persorst.

)

Mix the dry ingredients together, add the liquid, put into

a 1^ pint mould, steam three hours.

Fig Pudding (2).

10 oz. pieces of bread. 3 oz. sugar.

i lb. figs (cut in small pieces). Pinch of salt.

3 oz. suet 1 large egg.

Rind of 1 lemon (grated). i gill milk.

{Enoughfor 8 people.)

Break up the bread, put into a basin, and cover with cold

water. Leave until soaked. Drain well, and beat up with a

fork ; add the dry ingredients, and then thg egg and milk.

Put into a IJ pint mould, steam three hours.
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i lb. breadcrumbs,

i lb. Bugar.

i lb. suet.

Lemon Pudding.

Kind of 1 lemon.

Juice of 2 lemons,

lege.

{JShunigli/or 9 or 7 persmia.)

Mix all the dry ingredients together, and add the liquitL

Put into a pint mould, steam for two hours.

Marmalade Pudding.

4 oz. flour.

4 oz. breadcrumbs.

Finch of salt.

1 teaspoonful baking-powder.

2 oz. sugar.

3 oz. suet,

J lb, marmalade.

2 eggs.

(Enoughfor 6 or 7 peraoni.)

Mix the dry ingredients together, add the liquid, put into

a pint mould, steam two and a half hours.

Plum Duff,

6 oz. flour.

Pinch of salt.

i lb. suet.

8 oz. raisins.

1 oz. candied peeL

1 small egg.

Barely 1 gill milk.

(Siwagkfor 7 or 8 j^ersom.)

Mix the dry ingredients together, add the liquid, tie in a

cloth, hoil for four hours. Serve with Demerara sugar.

Date, Fig, or Raisin Pudding.

\ For Date,
FoundaUon,

i lb, flour.

Finch of salt.

1 teaspoonful baking-powder.

6 oz. suet.

1| gills milk.

> +

i lb. dates.

For Fig,

i lb. figs.

For Saiiin.

i lb. raisins.

[Enoughfor 8 people.)

Method.—Mix the dry ingredients together, moisten with
the liquid, put into a pint mould or basin, boil three hours.
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1 teacupful treacb.

2 eggs.

3 tableapoonfuls milk.

Treacle Pudding.

i lb. floUT.

Pinch of salt.

8 oz. snet.

Rind and juice of 1 lemon.

{Unough/or 7 or 8 peraoru.)

Mix the dry ingredients together, and moisten with the

liquid. Put into a pint basin, boil for four hours.

Treacle Sponge

i lb. flour.

Pinch of salt.

i teaspoonfiil ground ginget.

i teaspoonfiil carbonate of soda.

1 teaspoonfiil brown sugar,

2 oz.~ snet.

i teacupful treaole.

i teacupfiil milk.

{Ihumghfor 5 persons.)

Mix the dry ingredients together, add the liquid, put into

a pint mould that has been buttered and sprinkled with

brown sugar. Steam for an hour and a half. Serve with sauce.

Apple Pudding.

Suet crust (see p.

a lb. apples.
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Tie up the ends with string, and sew along the middle where

the cloth joins. Boil for an hour and a half.

Lancashire Roll.

Suet crust (see p. 226), using 1 oz. extra of suet instead of the

baking-powder,

i lb. mincemeat.

(Enoughfor 8 or 7 personi.)

Make as for Jam Roll.

Note.—If no mincemeat, use two apples (chopped), 2 oz.

currants, two tablespoonfuls golden syrup, a little spice and

grated lemon-rind.

Treacle Roll.

Make as for Jam Eoll, using ^ lb. treacle, 1 oz. bread

crumbs, and one lemon-rind (grated), instead of jam.

Wall Pudding.

i lb. flour.

Pinch of salt.

1 teaspoonful baking-powder.

i lb. suet.

(Enoughfor 7 or 8 persons.)

1 I

1} gills milk.

4 tablespoonfuls jam.

Mix all the dry ingredients together, add egg and milk,

put the jam at the bottom of a pint basin, pour in the mixture,

boil two hours.

Rhubarb Pudding.

J lb. flour.

Pinch of salt.

i teaspoonful baking-powder.

2 oz. suet.

6 large sticks of rhubarb.

Cold water to mix.

Sweet melted batter.

{Enoughfor 6 or 7 persona.)

Mix flour, salt, baking-powder, suet, and rhubarb cut into

umall pieces. Mix to a stiff paste with water, tie very tightly

in a pudding-cloth, boil one to one and a quarter hours. Coa*

with the sauce, serve with Demerara sugar.
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Treacle Pyramid Pudding.

I

i lb. treacle.

Suet crust (see p. 226), adding i Rind of a lemon (grated).

1 oz. extra of suet. 1 oz. breadorumba.

(Enoughfor 6 or 6 persons. )

Roll out the crust thinly, and cut into rounds the size of

the gallipot or jam-jar used. Put a round of crust at the

bottom of the jar, then a layer of treacle, a few crumbs, and

a little lemon-rind. Fill up in this way, having a layer of

pastry on the top. Steam two hours.

Apple Charlotte.

2 lb. apples.

2 oz. suet, chopped finely.

8 oz. breadcrumbs.

i lb. sugar.

1 lemtm.

S gills custard or 1 gill cream.

(Enoughfor 6 or 7 persons.)

Feel, core, and slice the apples, mix suet with crumbs, sugar,

and grated lemon-rind. Put a layer in a buttered pie-dish,

then a layer of apples, then another layer of crumbs, and so

on till the dish is filled, putting a layer of crumbs on top.

Sprinkle the apple-peelings over, and bake about an hoiu* and

a half. Take off the peelings, and serve with sugar and

cream or custard. The peelings prevent the charlotte from

drying too much.

Swiss Apple Pudding.

2 lb. apples.

2 oz. butter.

i lb. moist sugar.

i lb. breadcrumbs.

Juice of 1 lemon.

Butter a pie dish, put in a layer of breadcrumbs, then

apples and sugar, and the butter in little pieces. Continue in

thia way until the dish is full, having crumbs last, with little

pieces of butter. Squeeze over some lemon-juice, bake for

about one hour, turn out, and serve with cream.
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Boston Pudding.

1 lb. domsonB. I i gill water.

i lb. sugar.
| | lb. cromb of bread in slioes,

{Enough/or 6 or 7 persom.)

Stew the damsons in the sugar and water, remove all the

stones. Put a few damsons in the bottom Of a mould, then

some bread and more damsons. Continue in this way until

the mould is full. Put a plate and some weights on top, and

leave overnight. Turn out and serve with custard.

2 eggs.

Their weight ia mashed

potatoes.

Jamaica Pudding.

3 oz. bntter.

8 oz. sugar.

Lemon flavouring.

{Mumghfor 6 or 8 pertom,

)

Cream the butter and sugar together, add the mashed

potato, the eggs well beaten, and lemon flavouring. Put into

a buttered pie-dish, and bake half an hour. Turn out, and

spread a little jam over.

Rules for Milk Puddings.

1. Use very fresh eggs and milk. In warm weather a pinch

of carbonate of soda will prevent the milk from curdling.

2. If skim milk is used a little butter should be added to

supply the loss of cream.

3. Be careful to use very clean saucepans, moulds, pie-dishes,

etc., and see that the oven is quite clean, as milk quickly

absorbs any flavour.

4. Always add a little salt.

5. Essences used as flavourings, such as vanilla or almonds,

should, where possible, be added after the pudding is cooked.

6. For baked puddings, to every pint of milk allow 2 oz.

rice, sago, tapioca, macaroni, semolina, etc. For a mould or

shape allow 3 02. if serving cold, and 4 oe. when hot.
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7. Of cornflour, farola, wheat crystals, or any of the pre-

parations specially prepared for moulds, allow 2 oz. to every

pint.

8. The moulds must be well scalded, rinsed in cold water,

and left wet for cold puddings, but buttered for hot.

9. Macaroni, and tapioca, should be soaked in mUk for two

or three hours before using. Bice also is the better for being

first soaked.

10. All starchy foods require to be well cooked.

11. Eggs require very light, slow cooking; therefore they

should be added if possible after the cereal is cooked, just

before finishing the pudding.

12. The dishes in which milk puddings are baked should be

placed in a tin containing a little water. This will help to

prevent the pudding from burning or boiling over. The dish

must not be filled too fuU.

13. For a baked custard the pie-dish should be lined with

pastry to absorb the moisture. Never move a custard while

baking.

14. If using an ordinary saucepan for steaming a custard a

folded paper placed in the bottom of the saucepan will reduce

the heat somewhat, and the custard will not be so liable to

curdle.

NOTKS AND EULES ON BaTTER.

Batter comes from the word battre, 'to beat,' thus implying

that all batter has to be well beaten. It is composed chiefly

of flour, eggs, and milk.

A frying batter is rather thick, and is used for coating fish,

meat^ ifruit, and vegetables. Beaten up white of egg is added

to lighten it and make it very crisp.

Frying batter for fish is improved by the addition of lemon-

juice.

Batter should not be fried at such a high temperature as

rissoles or croquettes.

Very clean fat should be used, and not any that has been
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discoloured by much using, or the colour of the fritters wili

be spoilt.

Eatter should be left to stand for a few hours before using

this makes it lighter.

The batter used for pancakes is much thinner than frying

batter and made rather differently. This is also used for

Yorkshire pudding, steamed batter pudding, toad in the

hole, etc.

EuLES FOE Pancake Batter, etc.

1. Sift the flour and add a pinch of salt.

2. Make a hole in the middle of the flour, add the eggs and
half of the nulk, gradually mixing in the flour.

3. Beat well with a wooden spoon for ten minutes, add the

rest of the milk.

4. Leave to stand for a few hours.

5. Serve as soon as cooked.

EuLES FOR Frying Batter.

1. Sift the flour and add a pinch of salt.

2. Make a hole in the middle, add the oil or butter (melted)

and the tepid water gradually.

3. Beat well for ten minutes.

4. Leave it to stand for half an hour or longer.

5. Stir in the whisked whites lightly.

Cornflour Mould.

2 oz. cornflour. FlaTOoring.

1) oz. sugar.Pinch of salt.

1 pint milk.

{Enoughfor 6 or 6 persons.)

Mix the cornflour with a little of the cold milk, add it to
the milk when boiling. Cook well for five minutes, stirring

all the time. Eemove from the fire, add salt, sugar, and
flavouring.
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Farola, or Wheat Crystal Mould.

(£iwugh/or 6 or 6 persona. )

May be made by using the same proportions as above plus

one egg. Beat the egg, add to the moistened cereal, poor on

the boiling milk, return to the saucepan. Cook for ten

sinutes.

Chocolate Mould.

1 at. oboooUte (grated). 2 teaapoonfols aagar.

1 pint milk. Essence of Tanilla.

Finch of salt \ pint costard.

2 oz. comflouT (barely).

(Enoughfor 6 or 6 peraont.

)

Add the chocolate to the cornflour and proceed as in com'

flour mould. Serve with custard poured round.

2 oz. sugar.

Flavoorin^

Cold Rice Mould.

8 oz. rioe.

1-pint milk.

Finch of salt.

{EnoughJor 5 or 6 peraont.)

Well wash the rice and soak it in the milk for three or four

hours. Put into a saucepan with the salt and cook till tender

;

add sugar and flavouring, pour into a wet cylinder mould.

When set turn out^ and fill up centre with stewed fruit.

legg-

1 oz. glac^ cherries or raisins.

i pint costard or frnit fvaie.

Hot Rice Mould.

i lb. rioe.

1 pint milk.

2 lanrel-leaTee.

1^ 01. sugar.

{Enoughfor & or 8 people.)

Put the rice, milk, and laurel-leaves into a saucepan and

cook slowly until rice is tender, remove the leaves and add

the sugar and the egg well beaten. Butter a pint mould and

decorate with cherries or raisins, pour in the mixture, and
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Steam for an hour and a quarter. Serve 'with a custard poured

round or a pur^e poured over, in which case the mould does

not require decorating.

N.£.—Sago or tapioca may be made in the same way.

Fruit Purfe.

1 lb. pnmes or damsons.

i lb. sugar,

i pint water (pmnea), i pint (damsons).

Stew the fruit with the sugar and water until tender, rub

through a sieve, reheat.

i oz. sugar.

i lb. apricots (stewed^

Rice and Apricot Pudding.

3 oz. rice. 2 small eggs.

1 pint milk.

Salt.

3 desaertspoonfnla apricot jam.

{Enoughfor 8 or 7 periotu.)

Wash the rice, and put it into a saucepan with the nulk and

salt. Cook slowly until it is quite thick j let it cool, then add
jam, sugar, and yolks of eggs, mix well. Put it into a

buttered pie-dish and put the apricots over. Beat up the

whites to a stiff froth, add 3 oz. castor-sugar, pile roughly on

the top of the apricots, dredge well with sugar, and bake in a

cool oven until crisp.

N.B.—If dried apricots are used, J lb. would be sufficient.

Tapioca Cream (i).

3 oz. tapioca, if pint cream,

1 pint milk. J lb. ratafins.

2 laurel-leaves, or 2 drops of Sherry,

essence of almond. 6 pistachio nuts.

1 oz. sugar,

(Enoughfor 8 or 9 penoni.)

Well wash the tapioca and soak in the milk twelve hours.
Put on in a double saucepan with the laurel-leaves and cook
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until tender; when cool add the sugar and cream whipped.

Put some ratafias into a glass dish, soak them with sheny,

pile the tapioca on the top, and decorate with rest of ratafias

and chopped pistachio nut.

Tapioca Cream (2).

8 oz. tapioca or sago, I } pint cream. 1 oz. sugar.

1 pint milk. | 1 teaspoonful essence of vanilla.

Make as in No. 1.

Junket.
1 qnart milk.

2 teaspoonfuls ess. of rennet.

A little cinnamon.

2 teaspoonfuls sugar.

1 tablespoonful brandy.

J pint cream.

(Enoughfor 8 or 9 persons.)

Warm the milk to between 98° and 100° F., put the cinna-

mon, sugar, and brandy into a glass dish, mix them together,

pour in the milk, add the rennet, let it stand until quite cold

and set. Whip the cream and put on the top. If Devonshire

cream can be obtained it is preferable.

Chocolate Junket.

1 pint milk. I 1} teaspoonfuls essence of

1 oz. chocolate.
|

rennet.

Grate the chocolate and dissolve it in a little of the milk

,

add the rest of the milk, and wann. Pour it into a dish,

add the rennet, leave until cold and set. Serve with cream.

Ground Rice Pudding.

2 oz. ground rioe.

1 pint milk.

Finch of salt.

Strip of lemon-rind.

1 oz. sugar.

1 or 2 eggs.

(Emrughfor 6 or 7 people.

)

Put the milk on to boil with the lemon-rind ; when it comes

to boiling-point sprinkle in the ground rice, stir well, and

cook gently for twenty minutes. Take off the - fire, take out

lemon-rind; add sugar, yolks of eggs and whites beaten up

stiffly. Pour into a buttered pie-dish and bake in a moderate
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oven. If liked, the sugar and yolks only may be added to the

mizture, and when the pudding is set, a little jam may be

spread over, and a meringue of the whites and 3 oz. castor-

sugar piled roughly on top, and baked for about twenty minutes

until crisp.

Sago Pudding.

Same as above, using sago instead of ground rice.

Macaroni Pudding.

2 oz. macaroni.

1 pint milk.

Pinch of salt.

1 oz. sugar.

1 egg-

Flavouring. Nutmeg.

{.Enoughfor 5 or iptrsons.)

Break the macaroni into lengths of about 1 inch, and soak in

milk for two hours. Put into a saucepan and cook till tender,

from one to two hours ; add sugar, salt, egg, and flavouring.

Put into a pint pie-dish, grate a little nutmeg over, and bake

for about twenty minutes.

Time to cook Macaroni.—Genoa or curled macaroni, from

one and a half to two hours. Spaghetti or fine macaroni, from

twenty to thirty minutes. Naples or coarse straight macaroni,

from twenty to thirty minutes.

Tapioca Pudding.

Make as above, using 2 oz. tapioca instead of macaroni.

Rice Pudding.

2 oz. lioe.

Nutmeg or cinnamon.

1 pint milk.

Pinch of salt.

I oz. sugar.

{Enoughfor 2 er 8 peraom.)

Put the rice into a pint pie-dish with a pinch of salt, the

sugar, and milk, stir together. Grate with nutmeg and bake
in a slow oven for two hours at least.
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Baked Custard (i).

Seggs.

2 teaspoonfula sngar.

Flaroaring.

1 pint milk.

Natmeg,

{Snough/or 4 or 6j)er>onM.)

Beat up the eggs, add the sugar, fiavouring, and milk
; pour

into a buttered pie^ish, grate with nutmeg. Bake for about

an hour.

Baked Custard (2).

As in Na 1, using laurel-leaves or TanUla-pods for flavouring.

Infuse the milk with the laurel-leaves, add to the beaten eggs

and sugar, finish as in No. 1.

Baked Custard (3).

6eggfc

^ oz. sngar.

Essence of ratafia (2 drops).

Brandy.

1 pint milk.

Paatty.

{Bnoughfor 6 vr 6 penoaa.)

line a pie-dish with pastry, make custard as in No. 1, pour

into the diah, and bake until the knife will come out cleanly.

Baked Custards (Small).

2 teaspoonfiilB sogu.

J pint milk.

(BiuAig%for 12 eiutardt.)

TlsToaiing.

Short crust No. 1 (see p. 226).

Prepare the custard as in No. 1, roll out the pastry thinly,

cut into rounds, and line some custard cups. Pour in the

custard, not quite filling the tins, Grate with nutmeg.

Bake about twenty minutes.
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li teupoonfola cornflour.

1 pint milk.

2 eggs.

Boiled Custard (i).

2 laurel-leaves or essence

vanilla (30 drops).

3 teaspoonfuls sugar.

Mix the cornflour with a little cold milk, put the rest of the

milk into a saucepan with the laurel-leaves and bring slowly

to boiling-point. Beat up the eggs, add to them the moistened

cornflour and then the hot milk, stirring well. Return to the

saucepan and cook until thick ; it must be stirred or whisked

the whole time. Add the sugar, remove the laurel-leaves, and

pour the custard into a basin.

Boiled Custard (2).

i new-laid eggs.

1 pint milk.

1 tablespoonful sugar.

Essence of vanillb (30 dropi).

Brandy.

Put the milk on to boil, add slowly to the eggs, which

should be well whisked. Beturn to the saucepan and stir till

the eggs are cooked; add the sugar and essence of vanilla,

pour into a basin ; when cold mix in the brandy.

N.£.—A double saucepan or a jug standing in a saucepan

of boiling water is safest to use.

Caramel Custard.

1 yolks of eggs.

Oaramel. \ 2 whites of eggs.

4 oz. loaf-sugar, [ + 1 dessertspoonful sugar.

1 gill water. ) S pint milk.

Vanilla flavouring.

(Enoughfar 5 persons.)

Caramel.—^Put the sugar and water into a saucepan and boil

together until a rich brown. Pour into a warm mould and

turn the tin round and round until it is coated all over.

Custard.—Put the eggs and sugar into a basin and beat

together, add flavouring Bring the milk to boiling-point,
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add gradually to the eggs, strain into the mould. Cover with

buttered paper and steam for a good half-hour.

1 oranges.

3 oz. oastor-sugar.

1 oz. cocoanut.

Orange Custard.

1 pint milk.

2 teaspoonfuls corafloor.

1^ gills whipped cream (if

liked).

{Mumgh/or 8 or 7 persoTis.)

Remove all riiid and white part from the oranges and slice

them up thinly, removing the pips. Put into a glass dish and

sprinkle over 2 oz. of the sugar and half of the cocoanut.

Make the custard with the eggs, milk, cornflour, and rest of

sugar ; when cool pour it over the oranges and sprinkle the

rest of the cocoanut over. Put the cream lightly on the top

Leave until cold and then serve.

N.B. For Orange and Banana Custard, leave out the cocoas

nut, and use two oranges and three bananas, the bananas to

be cut into small pieces.

Betsy Pudding.

Jam.
I

1 P"it '"^^

8 oz. breadcrumbs. 1 6gg-

1 oz. sugar. I

(Etumghfor 5 or 6 persons.)

Butter a pie-dish and put jam at the bottom. Put th»

breadcrumbs and sugar into a basin and pour over the boiling

milk ; when nearly cold add the egg, well beaten, and flavouring

of lemon-rind if liked. Pour into the pie-dish and bake for

an hour in a slow oven.

Queen's Pudding.

1 pint milk. Lemon flavouring.

4 oz. breadcrumbs. 3 teblespoonfuls jam.

2 oz. butter. 4 oz. castor-sugar.

3 gg„g, I oz. granulated sugar.

{Srumgn/or 5 or e persons.)

Boil the milk, add the breadcrumbs, cook for a minuta.
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Take off the fire, add the granulated sugar, butter, yolks of

eggs, and flavouring, pour into a buttered pie-dish. Bake for

about half an hour. Spread the jam over, whip the whites

till stiff, add 4 oz. castor-sugar, pile roughly on top of the

pudding, and sprinkle with sugar. Put in a cool oven and

bake until crisp, about twenty minutes.

Bread-and- Butter Pudding.

2egg».

1 pint milk.

3 laurel-leaTes or eaaenoa of

almonds.

3 thin slices bread-and-butter.

1) oz. currants.

1 oz. sugar.

Nutmeg.

(Wiwaghfvr 5 or S peraoTts.)

Beat up the eggs, put the milk on to boil with the laurel-

leaves, leave until well flavoured. Take out leaves, and pour

gradually on to the eggs. Butter a pie-dish, cut the bread-and-

butter into square pieces, removing the crust; wash the currants

and sprinkle quite half on the bottom of the pie-dish, put in

some of the bread-and-butter, sprinkle with sugar and a few

currants, add rest of the bread-and-butter, sugar and currants.

Pour the custard over and grate a little nutmeg on the top

;

leave for one hour to soak. Bake for about an hour in a slow

oven.

N.B.—Two teaspoonfuls of rum added to the milk will bo

found a great improvement.

Cabinet Puddings.

6 preserved cherries.

1 oz. citron,

a small eggs.

i 01. sugar.

i pint milk.

Essence of vanilla.

2 oz. stale cake.

1 gill jam sauce.

{Enimgh/or 6 dariolea.)

Butter some dariole moulds, and decorate with the cherries

and citron, beat up the eggs, add, sugar, milk, and flavouring.

Put some pieces of cake into each mould, and fill up with the

eggs and milk ; steam for fifteen minutes. Turn out and
serve with jam sauce.
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Cabinet Pudding

1 lant milk. ,

3 eggs.

Essence of almond or Tanilla.

1 oz. sugar.

li oz. glao^ cherries,

4 lb. Savoy biaouita or 4 sponge-

cakes:

1 macaroon.

(Eiumghjor 6 or 1 persons.)

Cut the sponge-cakes through, put the milk on to boil, beat

up the eggs with the sugar and add the milk gradually. Well

butter a 1^ pint mould, decorate with the cherries, trim the

pieces of ^onge-cake and arrange them against the sides of

the mould, putting the cut surface and the outside of the

cakes alternately. Put in the macaroon and trimmings from

cakes, pour in the custard ; cover with buttered paper and

steam one hour and a quarter. Let the pudding stand for a

few minutes before turning out. Serve with jam sauce.

Plain Cabinet Pudding.

4 lb. bread (out in dice). Finch of salt.

Finch of grated lemon-rind.

\ oz. raisins.

legg-

i pint milk.

1 oz. sugar.

[Enoughfor 4 people.)

Beat up the egg, add the milk, pour over the bread, add

the sugar and flavouring and salt, leave to soak for half an

bour or longer. Butter a basin, decorate it with the raisins

(stoned), pour in the bread, etc., cover with buttered paper

;

steam for one hour very slowly. Serve with custard or jam

sauce.
'

'

Cabinet Fig Pudding.

Cold fig pudding.

1 pintfmilk.

2 eggs.

{Mumgh/or 6 or 7 persons.)

Gut the remains of a boiled pudding into small pieces and

put into a slightly buttered pie-dish. Bring the milk to boiling-

1 oz. sugar.

Essence of almonds or Tanilla,
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point, add it to the eggs, well beaten, add sugar and flavour-

ing, pour it over the slices of pudding. Bake in a moderate

oven for one hour.

Note.—Treacle sponge or Christmas pudding may be used in

the same w&y.

Honeycomb Pudding.

3 eggs. li teaspooufuls essence of vanilla.

3 teacupfuls milk. 2 oz. castor-sugar.

i oz, gelatine.

{Enoughfor 5 or 6 persons.)

Dissolve the gelatine in the milk, beat yolks and whites

separately, add sugar to the yolks and pour over the hot milk

;

return to the saucepan and stir till it thickens. Take off the

fire, add vanilla and whites, mix lightly, pour into a wet

mould, leave till set.

N.B.—This pudding may be flavoured with one tablespoon-

ful of brandy instead of the vanilla.

Lemon Solid.

i oz. gelatine. I Rind and juice of 1) lemons.

1 pint milk.
| ^ lb. loaf-sugai.

(Enough for 5 or 6 persons.)

Put the gelatine into a saucepan with the milk, grated

lemon-rind, and sugar ; stir over the fire till the gelatine has

dissolved ; let it stand till cool, add the lemon-juice ; stir till

the curds become finer, then mould.

Milk Jelly.

1 pint milk. IJ oz. castor-sngar.

2 or 3 laurel-leaves. Stewed fruit t

\ oz. sheet gelatine.

(Enoughfar 5 or 8 persons.)

Put the milk and laurel leaves into a saucepan, simmer for

ten minutes ; when cool add gelatine and stir over fire till dis-
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solved ; strain, add sugar, and when cool pour into a mould

that has been rinsed in cold water ; leave until set. Turn out

and serve with the stewed fruit.

"

Chocolate Mould (2).

2 oz. ohocolate.

1 tablespoonful water.

1 pint milk.

Pinch of salt.

i oz. gelatine.

2 toaspoonfuls sugar.

Vanilla,

(Enough for 6 or ^persons.)

Break up the chocolate and put into a saucepan with one

tablespoonful of water ; stir over the fire till quite smooth ; add

'the milk, salt, and gelatine, stirring till the gelatine is dis-

solved and the milk nearly boiling. Take off the fire, add the

sugar and vanilla, mould.

Pineapple Pudding.

i tin pine chunks. li oz. sugar.

2 oz. flour. 2 egg3.

2 oz. butter, 3 oz. castor-sugar.

3 gills milk.

{Enoughfor 8 persons.

)

Cut the pineapple into small pieces, and put into a fancy

pie-dish (1^ pints) with a little of the syrup; melt the butter

in a saucepan and mix in the flour till smooth ; add the milk

gradually, stirring well all the time, cook for five minutes

;

take it off the fire, add 1^ oz. sugar and a little of the syrup.

When cool, beat in the yolks of the eggs, then pour the sauce

over the pineapple, put into the oven for a few minutes to set.

Beat the whites to a very stifiF froth, add the castor-sugar ; pile

roughly on top, sift with sugar, and bake for about twenty

minutes until crisp.
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Savoy Mould.

2 eggs. 1 teaspoonful vanilla.

4 oz. gelatine. 2 oz. Savoy biscuits.

1 pint milk. 1 oz. ratafias.

2 oz. sugar. A little syrup or brandy,

{Enough for B or 6 persona.)

Beat up the eggs in a beisin, put the gelatine and milt in a

saucepan, and when the gelatine is quite dissolved and the

milk is hot, but not boiling, pour very slowly on to the eggs
j

return to the saucepan, and cook slowly till it thickens ; add

vanilla and sugar ; soak the biscuits in a little syrup or brandy,

put into a wet mould, and pour the custard over.

2 sheets Marshall's gelatine.

1 tablespoonful water.

2 oz. sugar.

3 eggs.

Wine Sponge.

Bind and juice of i lemon.

1 gill sherry or other white

wine.

2 oz, ratafias.

{JErumghfor 6 persons.)

Dissolve the gelatine in the water
; put the sugar, eggs,

grated lemon-rind and juice and wine into a saucepan, and add

the dissolved gelatine
;
put over a slow fire and whisk until

nearly boiling ; if it boils it is quite spoilt. Put a few of the

ratafias in a glass dish, pour the mixture over. When nearly

set decorate the top with the rest of the ratafias.

Suet Pancakes.

9 oz. floni. 6 oz. suet.

Finch of salt. 1 teacupful milt:.

1 teaspoonful baking-powder. '

(Eiumghfor 12 or H pancakes.)

Mix the dry ingredients • together, add the milk, roll out to

about J inch in thickness, cut into rounds and fry. Serve
#ith treacle.
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Batter.

i lb. floor.
I

2 eggs.

i teaspoonful salt.
| .

1 pint milk.

Put the flour and salt into a basin, make a hole in the middle,

put in the yolka of eggs, add rather more tUan half of the milk

gradually, and mix into a smooth batter ; beat or whisk for ten

minutes, add the rest of the milk. Let the batter stand for

an hour or two before cooking. Beat the whites to a stiff

froth, and whisk them into the batter just before cooking.

For a steamed batter pudding use only 6 oz. of flour

instead of ^ lb.

Frying Batter (i).

1 gill tepid water.

Whites of 2 eggs.

i lb. flour.

Pinch of salt,

1 tablespoonful batter.

Put the flour and salt into a basin, make a hole in the

middle, melt the butter and pour it mj add the water

gradually, mixing smoothly; beat for ten minutes. Let it

stand for half an hour or longer, then add the whites beaten

to a stiff froth, and it is ready to use.

Frying Batter (2).

Same as in No. 1, with the addition of

—

1 yolk of egg.

1 tablespoonful cream.

A few drops of lemon-juioe.

Make as in No. 1, adding the cream and yolk of egg with

the butter. Add the lemon-juice just before using.

Pancakes.

Batter (gee abore). I 1 lemon.

IJ oz. lard.
|

Sugar.

Put the batter into a jug ; melt the lard in a small saucepan,

pour a little into the frying-pan, and when hot pour in enough
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batter to cover the bottom of the pan. When brown on one

side, toss or turn with a knife, and brown the other side.

Turn on to a piece of sugared paper, squeeze over some lemon,

juice and sift with castor-sugar ; roll up and put on a hot dish

with a dish paper. Garnish with pieces of lemon. It is best

to use a small frying-pan.

Steamed Batter Pudding,

Batter (see p. 189).

1 oz. oastor-sugar.

Add the sugar to the batter, steam in a well-buttered basin

for two hours. Serve with sweet sauce, or cream.

Yorkshire Pudding.

-Batter (see p. 189).

Dripping from the hot meat

Pour a good layer of dripping into a Yorkshire pudding tin,

let It get quite hot, then pour in the batter and bake from half

to three-quarters of an hour.

Apple Fritters.

8 large apples.

Frying batter No. 1.

Castor-sugar.

{Enoughfor 12/rUttra.)

Peel and core the apples, cut into thick transverse slices,

dip in the batter- and fry in deep fat ; drain on paper; roll in

castor-sugar ; arrange lightly on a laced paper, sprinkle with
castor-sugar. Serve at once. Many fruits may be used instead
of the apples; some are improved by soaking in wbe or
liqueur first.
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Potato Fritters.

12 sweet and 3 bitter almonaa

(chopped).

18 oz. cooked potatoes.

i lb. butter,

2 oz. sugar.

2 eggs.

Juice and grated rind of 1 lemon.

(Enoughfor 16 fritteri.)

Cream the butter and sugar, add the eggs, almonds, lemon-

rind and juice, then add the potatoes, which have been rubbed

through a sieve ; mix well, make into shapes, and fry in deep

fat. Serve with stewed fruit or jam sauce.**

Brown-bread Pudding.

of essence of6 oz. brown bread.
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beat up bread, add sugar, flour, and eggs. Mix well together.

Well butter a quart mould, and 'sprinkle well with sugar

Put in the mixture, and cover with buttered paper. Steam

slowly from an hour and a half to two hours.. Serve with

sweet sauce flavoured with laurel-leaves and two tablespoon-

fuls of sherry. A little sauce should be poured over the

pudding.

Apple Amber Pudding.

2 lb. apples.

1 oz. butter.

7 oz. sugar.

1 lemon,

2 large eggs.

Pastry (6 oz. flour, etc.).

(Enoughfor 1 or i persons.)

Peel, core, and slice the apples, put them into a saucepan

with the butter, and 3 oz. of the sugar, cook until a pulpj

add the lemon-rind (grated) and juice, and yolks of eggs.

Line a pie-dish with the pastry, decorating the edge, pour in

the apple mixture ; bake for about half an hour. Beat up the

whites of eggs stifily, mix in the rest of the sugar, and pile

roughly on the top of the pudding. Dredge with sugar, and

bake until crisp—about twenty minutes.

Apple Dumpliags.

6 large apples.

Short pastry No. 1 (see p. 226).

6 oloTes.

1 oz. sugar.

White of egg.

(Enoughfor 6 jjeopZe.)

Peel and core the apples, roll out the pastry thinly and cut

i .to twelve rounds. Place apples on six of them, putting a

clove and some sugar in each. Press the pastry up against

the sides, moisten the edges of the remaining rounds of pastry,

and cover over the apples, joining edges neatly. Brush
over with white of egg beaten up with two teaspoonfuls of

water, sprinkle with castor-sugar; bake for about twenty
minutes.
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N.B.—^A quicker way of forming apple dumplings : Instead

of rolling out the pastry divide it into as many pieces as you
have apples, and work an apple into each.

Bakewell Tart.

Flonr.

Pinch of salt.

i teaspoonful baking-powder.

Glace icing (^ quantities iu

recipe).

Rough puff pastiy (see p. 225),

i quantities in recipe.

2 tablespoonfuls jam.

1 egg, its weight in

Butter.

Sugar, and

Line a tin plate 9 inches in diameter with the puffpastry, work

up the edges, spread the middle with jam. Cream the butter

and sugar well together, add the egg and a little of the flour

in which the baking-powder and salt have been mixed, beat

well, add the rest of flour. Spread this mixture over the

jam. Bake for about half an hour in a good oven, then pour

the glac^ icing over the top.

Blackberry Tart.

i oz. flour.

Finch of salt.

4 oz. cornflour.

1 teaspoonful baking-powder.

3 oz. butter.

1 tablespoonfnl sugar.

{Enoughfor 8 or 9 persons.)

1 yolk of egg.

J gill milk.

i lb. stewed blackberries.

f gill cream.

1 teaspoonful castor-sugar.

Mix the flour, salt, cornflour, and baking-powder, rub in

the butter, add the sugar. Beat up the yolk of egg, add the

Tnilkj and -miY the pastry. EoU out into a round shape, and

fit it on to a well-buttered tin plate, letting the edges over-

hang about 1 inch. Eoll this up and crimp with finger and

thumb, thus forming a nice firm edge to the tart. Prick the

centre, and bake till a golden brown. Fill with the black-

berries, whip the cream, add one teaspoonful of castor-sugar,

and pile on the tart when cold.
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Currant Sandwiches.

3 tablespoonfak castor-sugar. Finch of salt.

3 tablespoonfuls mincemeat. \ lb. butter or lard.

3 tablespoonfuls currants. 1 egg.

1 lb. flour. 1 gill water,

2 teaspoonfuls baking-powder.

(Enoughfor 12 sandwiches.)

Mix the sugar, mincemeat, and currants together. Add
the baking-powder and salt to the flour, rub in the butter, mix

with the egg and water. Roll out thinly, put a thin layer on

a buttered baking-sheet. Spread the mixture over, brush the

edge of the pastry with egg, and put another layer of pastry

on top. Bake in a quick oven. When cold trim the edges,

eut into squares, dust over with sugar, and serve.

Curd Cheese-cakes.

Finch of nutmeg.

3 oz. ratafias (crushed),

2 tablespoonfuls sherry.
'

Puff pastry (10 oz. flour, etc.,

see p. 22S).

1 quart milk.

1 tablespoonful rennet.

J lb. butter.

J lb. sugar.

4 yolks and 1 white of eggs.

1 lemon-rind (grated).

{Enoughfor 40 cheese-cakes.)

Warm the milk, add the rennet, and leave until cold and
set. Turn on to a hair sieve, and separate the curds from the

whey. Cream the butter and sugar together, add the lemon-

rind, nutmeg, curds, and eggs well beaten ; add ratafias and
wine. Line some patty-pans with puff pastry, half fill with
the mixture, and bake in a quick oven for about fifteen

minutes.

Lemon Cheese-cakes.

Lemon-cheese mixture (see p. 286).

VuS pastry (see p. 225).

Line patty-pans with pastry, put some lemon-cheese in each,
bake in a quick oven for about fifteen minutes. Small vol-au-
vent cases may be made with the pastry, and filled after

baking if preferred.
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Eclairs.

Chouz pastary (see p. 221).

Chocolate icing (see p. 262).

H gills cream.

{^Ehumgh/or 16 Eclairs.)

li teaspoonfuls sugar.

i teaspoonful vanilla.

Short pastry No. 1 (.see p. 226).

White of egg.

Flavour the choux pastry with vanilla, and force the

mixture on to a buttered baking-sheet in long shapes about

4 inches. Bake for about half an hour, put on a sieve to

cool, split open at the side. Whip the cream, and flavour it

with vanilla and sugar. Fill the cases, ice with chocolate

icing.

Fruit Tart.

li lb. fruit.

2 tablespoonfuls water.

1 oz. sugar.

{Enoughfor 6 or 8 persons.

)

Prepare the fruit, half fill a pie-dish, add sugar and water,

and fill up with fruit. EoU out the pastry, cut some thick

strips, and place them round edge of pie-dish (which has been

brushed with butter). Moisten this strip with a little water

or egg, roll the pastry a little thinner, and cover the pie.

Work up the edges, and mark round with a knife. Beat up

the white of an egg with two teaspoonfuls of water, and brush

over the pie. Sift with sugar, and bake for about half an

hour. Serve hot or cold.

2 eggs.

Short or flaky pastry.

Raspberry jam.

3 oz. castor-sugar.

Manchester Pudding.

1 pint milk.

2 oz. breadcrumbs.

1 oz. butter.

\\ oz. sugar.

Rind of i lemon (grated).

(ETumgJifor 5 or 6 persons.)

Boil the milk and p.our on to the crumbs ; add butter, sugar,

lemon-ilxid, and when cool the yolks of eggs. Line a pie-dish

with the pastry, put a layer of jam on the bottom, then pour



i lb. castor-sugar,

i lb. gronnd almonds.

196 KING EDWARD'S COOKERY BOOK

in the mixture, and bake three-quarters of an hour. Whip
the whites to a stiff froth, add 3 oz. castor-sugar, pile roughly

on top of the pudding, sift with castor-sugar, and bake till

crisp.

Macaroon Tarts.

i lb. puff4)astry (see p. 226).

J lb. raspberry jam.

Whites of 3 eggs.

{Unoughfor 16 or IS tarts.)

Line some patty-pans with the pastry, and cut some long

strips to go across the top. Put a little jam in each. Beat up

the whites of eggs to a stiff froth ; add the sugar and almonds,

stirring them in lightly. Put a spoonful of this misture in

each tart, and cross with two strips of pastry. Bake for about

fifteen minutes.

Mincepies.

1 lb. mincemeat, Nos, 1, 2, or 3 (see p. 198).

i lb. puff pastry (see p. 225).

Roll the pastry very thinly, and cut into rounds. Take
half of them, brush round (near the edge) with egg, put a

little mincemeat in the middle of each, cover with the remain-

ing rounds, joining the edges neatly. Put on a baking-sheet,

and cook in a quick oven for about twenty minutes.

Orange Tart.

i lb. puff pastry. 7 oz. sugar.

2 oranges. Essence of vanilla.

1 Tangerine. 2 teaspoonfals cornflour.

4 oz. butte* 8 eggs and 2 extra yolks,

{Emmgh/or 6 or 7 persons.)

Line a pie-dish with the pastry,' and decorate the edge.

Grate the rind from the oranges, cream the butter and sugar
together; add rind, essence of vanilla, cornflour, yolks of

eggs, and juice of oranges. Whip the whites to a stiff froth,

and add to the other ingredients. Pour into the dish, bake
for about half an hour. Sift with sugar, and serve hot or cold.
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Raspberry Sandwich Tart.

Short CTUst No. 2 (see p. 226).

i lb. raspbeiries.

2 oz. sugar.

[Bnoughfor 7 or 8 persons.)

White of egg.

2 teaspoonfuls water.

Butter a tin plate, line with pastry. Put in the fruit and
sugar, moisten the edges with a little egg or water. Cover

over with rest of pastry, trim edges, work up with a knife,

and mark it round. Whip up the white of egg with a little

water, brush over the sandwich, sift with castor-sugar, bake

about twenty minutes. Serve cold.

Open Strawberry Tart.

2i lb. strawberries.

i lb. castor-sngar.

Pastry.

i oz. sugar.10^ oz. flour.

5 oz. butter.

3 eggs.

Grated rind of 1 lemon,

(Bmmghfor 14 persons.)

The butter, flour, sugar, lemon-rind, and eggs should be

worked together by hand until the mixture looks shiny ; then

leave it to cool for one hour or longer. Butter a spring form

10^ inches in diameter by 1| inches, and line it with this

pastry. Prick the bottom wellj* half bake it, fill with the

strawberries, packing frhem very closely. Sprinkle 'over the

sugar, and finish cooking. Serve cold.

N.B.—If liked a meringue may be spread over the top, and

put in the oven till crisp.

Strawberry Cream Horns.

2 teaspoonfuls castor-sugar

Vanilla.

Pistachio nut.

Short crust No. 2 (see p. 226).

1 lb. strawberries.

2 oz. sugar.

1^ gills cream.

(Enoughfor 9 cases.)

Roll the crust out very thinly, and cut into long strips

about 1 inch wide. Slightly butter the cream horn-cases.
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Take a strip, brush one edge of it with egg, then wind it

evenly round the case, beginning at the pointed end, and

letting the edges well overlap. Put them on a buttered

baking-sheet, and bake for twenty minutes. Put the cases

on a sieve to cool. Mash the strawberries with a silver fork,

and mix the sugar with them. Whip the cream up stiffly,

add sugar and flavouring, fill the horns with the strawberries,

put a spoonful of cream on the top of each. Sprinkle a

little chopped pistachio-nut over, put into a glass dish, and

serve.

Mincemeat (i)

1 lb. raisins.

1 lb. ourranta.

1 lb. grapes,

2 lb. apples,

i lb. citron.

J lb. orange-peel.

i lb. Demerara sugat.

Pinch of salt.

i teaspoonful cinnamon.

Juice and rind oi 1 lemon,

1 tablespoonfiil brandy.

Stone the raisins, skin and stone the grapes, wash the

currants, peel and core the apples. Chop all finely except the

currants, which are added last, with the cinnamon, sugar, salt,

grated lemon-rind and juice and brandy ; mix well -together,

put into glass jars. Cover and store in a dry place.

Note. — The grapes are substituted for the suet to make
the mincemeat more digestible.

Mincemeat (2).

J lb. currants.

i lb. raisins.

i lb. sultanas.

i lb. apples.

i lb. candied peel.

8 oz. suet.

9 oz. Demerara sugar.

i teaspoonful cinnamon.

^ nutmeg (grated),

Kind and juice of 1 lemon.

(Bhwughfor 3 lbs.)

Make as in No. 1.
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2 lb, currants.

2 lb, sultanas.

1 lb, raisins,

4 lb. apples.

i lb, candied peel,

1 lb. lean beefsteak (minced).

Mincemeat (3).

1 lb, suet.

2 lb. Demerara sugar.

I nutmeg (grated).

i teaspoonful mixed spice.

Bind and juice of 2 lemons.

i pint brandy.

Make as in Na 1.

{Snmtgh/or 14 lis.)

Date Cake.

1 lb. dates.

i lb. almonds.

Wafer paper.

Blanch the almonds, stone the dates, put a round of wafer-

paper into a small cake-tin, then a layer of dates, then a layer

of almonds, another layer of dates, and so on till the tin is full.

Put another round of wafer-paper on top, put a weight on top,

leave till well pressed. Turn out and serve for dessert. Fig

cake can be" made in the same way by using figs instead of

dates.

Cake Mixture for Puddings.
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Apricot Pudding.

Foundation as above, using only 2 oz. sugar. Beat the

n-hites to a stiflF froth, stir them in at the last with a table-

spoonful of apricot jam. Steam an hour and a quarter. Serve

with jam sauce (apricot).

Russian Pudding.

[Erumgh/or 10 persons.)

Foundation as above, using twice the quantity. Divide

mixture into three, colour one pink and flavour with vanilla,

flavour another with chocolate, and the third with grated lemon-

rind. Put in layers in a mould. Steam an hour and a half.

Serve with custard sauce.

Cup Puddings.

2 egga. Finch of salt.

3 oz. castor-sngar.

I teaspoonful essence of vanilla.

3 oz. flour.

i teaspoonful baking-povder.

1 gill jam sauc<t

{Biuntgh/or 6 darioles.)

Cream the eggs and sugar together, add flavouring, and

with an iron spoon lightly stir in the flour, salt, and baking-

powder. Butter some dariole moulds, and half fill them with

this mixture ; bake for twenty minutes. Turn out and serve

with the jam sauce.

Black Currant Sponge Pudding.

J teaoupful black currant jam. 2 oz. butter,

J lb. flour.

Pinch of salt.

1 teaspoonful baking-powder.

2 oz. sugar.

legg.

1 tablespoonful milk.

[Enoughfor 6 or & peramis.)

Coat a pint mould with the jam ; rub the butter into the

flour, salt, and baking-powder; add the sugar, and mix with

the egg and milk. Steam an hour and a' quarter.
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Raspberry Pudding.

S oz, butter.

3 oz. sugar,

2 eggs.

1 gill milk.

i lb. breadcrumbs.

2 teaspoonfuls lemon-juice.

i lb. raspberry jam.

(Enoughfor 7 or 8 person!.)

Cream the butter and sugar together, add the yolks, the

whites (whisked), milk, breadcrumbs, and lemon-juice. Put a

layer of this mixture in a mould, then a layer of jam, and so

on till the mould is full Steam two hours. Goat with jam

(melted) before serving.

Apricot Baskets.

8 small cakes baked in dariole

moulds, using J quantities

,
given for orange cake.

^ oz. pistachio-nuts.

4 tablespoonfiils apricot jam.

1 oz. almonds.

\ oz. angelica (piece to be

4 inches long).

3 tablespoonfuls cream (whipped).

{Sufficientfor 8 haskett.)

Warm the jam and rub it through a sieve; blanch the

almonds, brown them in the oven, then chop them; blanch

and chop the pistachio-nuts ; soften the angelica by putting it

in boiling water, cut it in thin strips for the handles ; scoop

out the centres of cakes, spread the top and sides with jam,

dip the sides in the almonds, and sprinkle the top with

pistachio-nut; put a little jam in each, fill up with cream;

fix the strips of angelica across to form a handle. Serve on

a glass dish.

Raspberry Baskets.

Make as for apricot baskets, using red-currant jelly and

raspberry jam instead of apricot, and pressing the sides in

cocoanut instead of almonds.
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Cream Cornets.

8 eggs, and their weight in

sugar.

Weight of 6 eggs in flour.

Flavouring,

8 gills cream.

i oz. castor-sugar.

Raspberry jam.

i oz. pistachio-nuts.

{Enough/or 40 comets.)

Beat the eggs well, mix a little salt with the flour, and add

the sugar, and gradually stir into the eggs; flavour with

essence of almonds or vanilla. Well butter some tin plates, put

a i^oonful of the mixture on each ; bake in a quick oven ; turn

on to sugared paper, and roll in the shape of a comet. When
cold put a spoonful of jam in the bottom of each case. Fill up

with whipped creaui, sweetened and flavoured ; sprinkle chopped

pistachio-nut on the top.

i pint cream,

i oz. pistachio-nuts.

Eggs on Toast

Swiss roll mixture No. 2 (see

p. 247).

i tin apricots.

{Ihumgh/or 12 persons.

)

Gut the cake into twelve squares, put into a glass dish, and

soak well with the syrup ; whip up the cream and put a spoonful

on each square
;
press half an apricot into the middle of the

cream and sprinkle chopped pistachio-nut over.

Strawberry Gateau.

Essence of vanilla,

i oz. pistachio nuts.

Sponge-cale No. 2 (see p. 245).

1^ gills cream.

I teaspoonAil sugar.

Purie:

1 lb, strawberries.

2 oz. castor-sugar.

2 teaspoonfuls brandy.

{Siurugh/or 10 persons.)

Bake the sponge-cake in a tin 7 inches in diameter.

Pwie.—Eub the strawberries through a hair sieve, reserving



PUDDINGS AND SWEETS 203

a few of the best for decoration, mix them with the sugar and

brandy ; whip the cream and flavour with vanilla and sugar.

Hollow o.ut the centre of the cake and fill with the purde, pile

up part of the cream on the top, cut the remaining strawberries

in half, and stick a strip of pistachio-nut in each to resemble

stalks ; arrange these in a circle round the cream, chop the rest

of the nuts and sprinkle over the cream, put the rest of cream

into a forcing-bag, and force round the cake outside the straw-

berries.

Banana GcLteau.

Make as for strawberry giteau, substituting four bananas

and two oranges for the strawberries.

Fancy Trifle.

A sponge-cake monid (6d.).

1 tin of apricots.

2 teaspoonfula brandy.

4 whites of eggs.

Pinch of salt.

8 oz. castor-sugar.

{Enoughfor 5 or 6 persons.)

Mix the brandy with the apricot syrup, cut the cake into

slices and pile on a plate in its original form, soaking with the

syrup and putting a layer of apricots between each slice

;

whip the whites to a very stiff froth, add the sugar, put into

a forcing-bag, and force all over the cake ; sift with castor-

sugar, and put in a cool oven until crisp; slip into a glass

dish garnish with a few apricots.

Peach Trifle.

1 iponge-cake mould (Is.).

1 tin of peaches.

A few drops of lemon-juice.

2 oz. macaroons.

{Enough for 10 or 12 persons.)

Cut the cake into slices, mix peach syrup and lemon-juice,

BUt cake into a glass dish, pouring a little syrup between each

3 gills oream.

S teaspoonfuls castor-sugar.

1 teaspoonfiil vanilla.

1 oz ahnonda.
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slice
J dip the macaroons in syrup and place round the dish.

Whip the cream and flavour with sugar and vanilla, put into a

forcing-bag and force all over the cake, place the peaches round

the dish with a piece of almond in each.

Spanish Trifle.

3 gills milk.

\ oz. potato flour.

1 yolk of egg.

i oz. sugar.

Juice of 1 orange.

4 gill cream.

i Swiss roll No. 3 (see p. 247).

Fruit syrup.

(Enoughfor 8 or 9 persons.)

Put the milk into a saucepan, when boiling add the potato

flour mixed smoothly, stir over the fire, and cook three minutes.

Put yolk of egg and sugar into a basin, add orange-juice by

degrees, mix well, add milk gradually, stirring well all the

time ; whisk the cream until stifl^ add to the mixture when
cold. Cut the Swiss roll in slices and put it into a deep glass

dish
;
pour over the syrup ; when well soaked pour over the

mixture.

Trifle.

Sponge-cake mould (le.).

2 oz. ratafias.

4 oz. macaroons.

\ lb. apricot jam.

J pint sherry or syrup.

2 tablespoonfuls brandy.

1 pint custard (see p. 182).

(Enoughfor 12 or 14 persons.)

i pint cream (whipped).

Essence of vanilla.

2 teaspoonfals sugar.

1 oz. almonds (blanched and

cut in shreds).

J lb. preserved fruits.

Put the macaroons and ratafias in a deep glass dish, cut the

sponge mould in slices and place on the macaroons, with a

little jam between each slice, soaking well with the wine and
brandy

;
pour the custard round, flavour the cream with vanilla

sugar, and a teaspoonful of brandy and force over the mould,
decorate with the almonds and preserved fruits.
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Savarin.

t lb. fiouT.

Pinch of salt.

i oz. comflonr.

i oz. yeast.

1 teaspoonful sugar.

i gill nulk (warm).

2 eggs.

2i oz. butter.

i oz. pistachios.

1 oz. abnonds.

2 teaspoonfuls brandj (mixed

with the salad).

A small fruit salad (see

p. 218).

Put the flour, salt, and cornflour into a basin. Cream yeast

with sugar, add milk and pour into the middle of the flour,

mix. slightly and put in a warm place to rise for about twenty

minutes ; add the eggs one at a time, and the butter creamed,

beat well
; pour into a buttered cylinder mould, leave to rise

one hour and a half ; bake 'about forty-five minutes. When
nearly baked turn out of the mould on to a baking-sheet and

leave to finish cooking
;
pierce all over with a skewer and soak

well with the syrup from the salad, decorate with almonds

and pistachios ; fill up the centre with the salad and put the

rest round. Serve cold.

Yeast Pudding.

I oz. yeast.

If gills milk (warm).

If oz. butter.

1| oz. sugar,

3 eggs.

li oz. currants,

1 oz. almonds.

Juice and grated rind of

i lemon

i lb. flour.

{Ihwugh/or 7 or 8 persons.)

Break up the yeast and mix it with half of the milk, put it

in a warm place to ferment for twenty minutes. Cream the

butter, add the sugar and yolks of eggs alternately, beat will,

then add the fruit, lemon-juice, flour, and remainder of milk

;

mix well, then add the yeast and milk and the whites beaten

to a stiff froth ;
put into a quart mould and steam two hours

and a half. Serve with jam sauce.
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NoTBs AND Rules on Grbams.

There are three types of creams :

1. Whole creams—those made entirely of cream.

2. Fruit creams, consisting of cream and a pur^e of fruit.

3. Custard creams, made of custard and cream.

In each case the cream is whipped first. There is no difS.-

culty in doing this in the winter, providing the cream is

thick, but in hot summer weather it is apt to become buttery.

It should be whipped in a cold place, and not too quickly.

Use only enough gelatine to insure the cream turning out.

Whole creams will set with less gelatine than fruit or custard

creams. They shoidd not be turned out of the moulds untH

they are wanted. Put them in a very cold place—on ice if

possible. They are easier to turn out if the moulds are

masked with clear jelly. This can be set with some suitable

decoration, such as gold-leaf, fruit, or nuts. To mask a

mould, stand it on ice, pour in enough jelly to cover the

bottom ; when set pour in a little more, and turn the mould

slowly round and round on the ice until the sides are coated.

Arrange the decoration tastefully, and set it with more jelly.

Tinned copper moulds will be foimd best for moulding jellies

and creams. They are easier to unmould than china ones.

1. Use double cream (i.e., cream that has stood on the milk

for twenty-four hours), unless separated by machinery.

2. Mask the mould with clear jelly, and set it with some
suitable decoration. If gold or silver leaf is used it must be

mixed with a little jelly.

3. Whisk the cream in a cold place until it clings to the

whisk.

4. For fruit creams rub the fruit through a hair sieve with
the sugar. Some fruit requires stewing first.

5. Use very little gelatine—about J oz. to a pint in the
summer, and less in the winter.
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6. Dissolve the gelatine in water, using 1 gill to 1 oz. of

gelatine. It must be only lukewarm when added, or the heat

will destroy the lightness of the cream. If too cold it will

not mix properly, and the cream will be rough and lumpy.

For a custard cream dissolve the gelatine in the custard.

7. Pour the mixture into the mould as soon as the gelatine

is properly mixed in, and before it begins to set, or the cream

will be rough and lumpy.

8. To unmould dip the mould in warm water and turn on

to a cold dish.

I. Whole Creams.

For Chocolate.

1 bar Menier chocolate

(dissolved).

i teaspoonful essence of raailla.

Cochineal.

Decorations of gold - leaf and

pistachios.

For Lemon.

2 lemons.

Si oz. sugar (loaf).

Decorations of lemon-knots and

pistachios.

For Liquev/r,

J gill kirsch, maraschino, or

noyeau.

\\ oz. sugar.

Lemon-juice to taste.

Decorations of preserved &uits.

Methods.—Mask a pint mould with the jelly, decorate, and

set with more jelly. Whip the cream, add the gelatine,

sugar, and flavouring, mould. Garnish with chopped jelly.

For chocolate divide the mixture into two, add the chocolate

to one, and colour the other pink. Line the mould with the

chocolate, fill with the pink, and cover with the rest of the

chocolate cream.

For lemon rub the sugar on the lemon rind, dissolve with

the gelatine. Use lemon jelly instead of wine jelly.

Fonmtadon.

f pint cream.

i oz. gelatine (dissolved

i gill water),

i oz. castor-sugar.

J pint wine jelly.

Decorations.
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2. Fruit Creams.

Fotrndatum.

i pint cream.

i pint fruit pnrte.

i oz. gelatine (dissolred),

4 oz. sugar.

Lemon-juice,

i pint wine jelly.

Decorationsofthe characteristic

ingredient.

For Aprieot,

Essence of almonds.

Carmine.

For Pineapple.

Noyeau.

For Raspberry.

1 teaspoonful red-currant jelly,

Carmine.

For Strawberry,

i teaspoonful brandy.

Carmine.

(Enoughfor l^-pint mould.)

I—For the pur^e take 1 lb. of fruit and rub through a

hair sieve with the sugar. Apricots must be stewed first and

pineapple must be pounded. Whip the cream, add fruit

pur^e, lemon-juice, other flavouring, gelatine, and colouring

mould. Garnish with chopped jelly.

Custard Creams.

For Alnunui.

Essence of ratafia.

Green colouring.

Silver-leaf for decorating.

For Coffee.

Coffee essence to taste,

y + i oz. sugar.

Gold-leaf for decorating and

pistachio-nut.

For Pistachio,

i oz. pistachio-kernels.

Green colouring.

Orange-flower-water.

Maraschino.

Foundation,

i pint cream.

(i pint milk,

, . . . , I Vanilla pod.
iP"'*'»"**'^d 13 yolks of eggs.

^2 oz. sugar,

i oz. gelatine.

It
pint wine jelly.

Method.—Infuse the milk with the vanilla pod, pour on to the

eggs and sugar, return to the saucepan with the gelatine. Cook,
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strain, and when cool add to the whipped cream with flavour-

ings and colourings ; mould. Garnish with chopped jelly.

For pistachio blanch and shred the pistachios, and mix with

a gill of the jelly*. Mask the mould with this.

Lemon Creams.

3 lemons. I 1 oz. sngai,

i pint cream,
|

6 pistachio-nuta.

Cut the lemons in half, squeeze from them the juice, wash

the rinds in cold water, removing as much of the white as

possible, dry in a cloth. Cut enough from each end to make
them stand evenly, whip the cream, add the sugar and the

juice of one lemon. Put into a forcing-bag and fill the cases,

making the cream, stand high. Sprinkle with chopped

pistachio-nut. v

Orange Creams.

5 Tangerines,

1 oz. sugar.

10 drops essence of vanilla.

1 gill cream.

6 pistachio-nuts.

Remove the rinds carefully to form two little cases with

each orange, as in lemon ereams, cut up the fruit, and put

back into the cases, only half filling them. Sprinkle with

sugar, whip the cream, and flavour with sugar and orange-

juice. Force it into the cases in a pyramid shape, sprinkle

with chopped pistachio-nut, serve with ice wafers.

Charlotte Russe (i).

J pint wine jelly.

1^ oz. glac6 cherries.

A few strips of angelica.

3 oz. sponge fingers or Savoy

biscuits.

I oz. gelatine,

1 gill milk.

i pint double cream

I teaspoonfal essence of yanUla.

1 dessertspoonful castor-sugar.

{Enoughfor 5 or 6 persons.)

Choose a cake-tin i\ inches in diameter, with straight

sides, pour in a little of the jelly. When nearly set arrange
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the cherries in a ring round the bottom of the tin, and put the

angelica in the centre ; Bet with the rest of the jelly. Split the

biscuits, trim, and arrange round the tin. Dissolve the gelatine

in the milk, whip the cream till it is quite stiff, and flavour with

the vanilla and sugar. Add to it the gelatine, mix this well

in and fill up the mould. Leave till set, and then turn out.

Charlotte Russe (2).

I lb. sponge biscuits,

IJ gills milk.

Vanilla pod.

li oz. sugar.

i oz. gelatine.

(Enoughfor 5 or 6 persons.)

i yolks of eggs

i pint cream.

2 teaspoonfuls maraschino.

1 ratafia.

Line a cake-tin with the biscuits, put the milk with a piece

of vanilla pod into a saucepan, bring to boiling-point, and

leave to infuse for a few minutes. Pour gradually on to the

eggs and sugar, return to the saucepan with the gelatine, and

stir over the fire until dissolved. Strain into a basin. When
cool add the cream, which should be whipped up stiffly.

Flavour with a little maraschino. Pour into the mould, leave

till set, turn out, and put the ratafia in the centre of the

top.

N.B.—Use a cake-tin with straight sides, i^ inches in

diameter.

Meringues.

4 whites of eggs. I J teaspoonful essence of vanilla,

i lb. castor-sugar.
| J pint cream.

{Enoughfor 12 meringues.)

Choose a flat board about an inch thick, soak it in cold

water, and cover with a sheet of stiff white paper dipped in

cold water. Mix the vanilla with the sugar, beat the whites

of eggs until very stiff, mix in the sugar lightly, put the

mixture into a forcing-bag with a plain tube at the end, and
force on to the prepared board in egg or pyramid shapes;
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«ift well with castor-sugar j bake in a slow oven until crisp.

Lift the cases carefully from the board, scoop out the soft

part from underneath, put them on a clean dry piece of paper

or a baking-sheet with the hollow side upwards, sift with

sugar, and put back into the oven to dry. Fill with the

cream, joining two together. The cream must be whipped

and fiayoured with vanilla and sugar. Coffee essence and

chocolate are nice for flavouring.

Bules for Clear /«%.

1. Have all utensils perfectly clean. Scald them before

using, and do not dry them.

2. Have no flour about, as jelly is easily clouded; a few

grains would spoil the brilliancy.

3. Put the sugar, gelatine, and water into a saucepan first

(letting the gelatine rest on the sugar), so that it will be

softening while the other ingredients are being prepared. If

Nelson's opaque gelatine is used, it should be soaked several

hours before using.

4. The stiffening properties of gelatine vary in different

makes, therefore it is safer to keep to one kind, so that you

may know exactly the amount to use. The proportion is

from 1 to 1J oz. to each quart of liquid. The jelly should

be only just stiff enough to stand. Use a little more gelatine

in summer than winter.

5. Pare the lemons very thinly without any of the white.

6. Use whites and shells of eggs to clear the jelly. Wash

the eggs before breaking. The whites should be slightly

beaten, and the shells broken up.

7. Whisk the jelly well until boiling.

8. Have a good fire and bring quickly to boiling-point.

9. Eemove the whisk directly the jelly begins to boil ; let

it stand for five or ten minutes before straining.

10. Use a teacloth in preference to a jelly-bag.

11. Strain in a warm place, have the basins and cloth hot;
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plenty of boiling water should be poured through just before

the jelly.

12. Jelly for keeping must be boiled after it is cleared and

strained, to reduce it a little.

13. "Wait until the jelly is cool before moulding; the steam

is apt to cloud it.

14. Einse the moulds in cold water before using.

15. To unmould dip the mould in warm water and turn on

to a cold dish.

Lemon Jelly.

6 oz. loaf-sugar.

1^ oz. Marshall's gelatine,

IJ pints water.

5 jnicy lemons.

(Erumghfor \\-pint mould,

)

1 inch cinnamon.

1 clove.

Whites and shells of 2 <

Put the sugar, gelatine and water into a saucepan. Feel the

rind from three of the lemons very thinly, strain the juice of

all five, and make it up to ^ pint with water. Put the sauce-

pan with the gelatine, etc., over the fire and stir with a whisk

unti^he gelatine has dissolved, then add the lemon rind and

juice, cinnamon, clove, the whites slightly beaten and the

shells broken. Whisk well until boiling. Take out the whisk,

let it stand by the side of the fire for five or ten minutes,

strain through a teacloth. The first that runs through will

be muddy ; return it to the cloth, and wait until it runs clear.

When cool mould.

Claret Jelly,

6 oz. sugar

1 pint water.

IJ oz. Marshall's gelatine.

Bind and juice of 1 lemon.

3 gills claret.

(Erumghfor 7 or SpersoTU.)

Make as for Lemon Jelly.

1 clove.

1 inch cinnamon.

1 tablespoonful red-currant jelly,

1 tablespoonful brandy.

Whites and shells of 3 eggs.



PUDDINGS AND SWEETS 213

Pineapple Jelly.

1 large tin of pineapple.

6 oz. loaf-sugar.

Water to make 1 quart with

the syrup.

li oz. gelatine.

Whites and shells of 2 eggs.

Pound the pineapple and sugar together in a mortar, put

into a saucepan with the other ingredients. Proceed as for

Lemon Jelly.

Wine Jelly.

7 oz. loaf-sugar.

IJ oz. sheet gelatine.

IJ pints water.

I pint lemon-juice.

Rind of 2 lemons.

i pint sherry or marsala.

2 cloyes,

i inch cinnamon.

1 tablespoonfal brandy.

Whites and shells of 2 eggs.

{Enough/or l^-pimt mould.

)

Make as for Lemon Jelly, adding the brandy after clearing.

Russian Jellies.

1 pint pineapple jelly.

Cochineal and green colouring.

(Enoughfor S or 9 darioU moulds.)

Divide the liquid into three equal portions ; colour two of

them pink and green respectively. Fill a third of each of the

moulds with the uncoloured jelly. When set put another

third of green into each mould; when set fill up with the

pink. Serve in a glass dish with chopped jelly round.

Strawberries in Jelly.

1 pint wine jelly.

About i lb. firm, ripe strawberries.

{Enoughfor 8 or 7 persons.)

Rinse a pint mould in cold water, put a little of the jelly in

the bottom ;
pick the stalks from the strawberries, which

should be as nearly of a size as possible. When the jelly in

>he mould has nearly set, arrange a few strawberries on it in
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a pattern, first dipping thorn in a little jelly ; then add a little

jelly, and when well set add enough jelly to well cover the

strawberries. Fill the mould in this way with the jelly and

strawberries. When cold turn out into a glass dish. If the

mould is stood on ice or in water while being filled the jelly

will set much sooner.

Surprise Oranges.

6 oranges.

1 quart jelly.

Oarmine.

(Enough,for 10 or lipersoni.)

Cut a small round from each orange, remove the inside with

as much of the white part as possible, put in water, colour

half of the jelly red. Drain the oranges, half fill with the

jelly ; when set fill up with the coloured jelly and replace

each round of orange. Serve in quarters in a glass dish,

decorate with leaves.

Egg Jelly.

2 lemons or oranges.

1 pint water.

6 oz. sugar.

(Enoughfor 6 or 7 persons.)

Put the grated rind of the lemons, the sugar, water, gelatine,

and lemon-juice into a saucepan, stir over the fire until boiling,

add gradually to the eggs (beaten), return to the saucepan,

stir until the eggs are cooked. Strain and mould.

N.B.—This sweet may be varied by whipping the whites to

a stiff froth and stirring them in lightly at the end.

I oz. Marshall's gelatine.

3 eggs.

Orange Jelly.

2 lemons.

8 large juicy oranges.

1 oz. Marshall's gelatine,

8 gills water.

i lb. loaf-sugar.

(Enough for 9 darioU moulds.)

Soak the gelatine in the water with the sugar and the rind

of one lemon and two oranges for fifteen minutes. Put it
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into a saucepan and stir over the fire until dissolved, strain

into a basin. When cool strain in the orange and lemon juioe,

Lemon Sponge.

Rind and juice of 3 lemons. 5 oz. castor-sugar

1 oz. Marshall's gelatine. 2 whites of eggs.

1 pint water,

{Enough to fill 2 quart moulds.)

Peel the lemons very thinly and put into a saucepan with

the gelatine and water, stir over the fire until the gelatine has

dissolved, add lemon-jmce and sugar, strain into a basin, leave

till cool. Beat the whites to a very stiff froth, add the gela-

tine, water, etc., whisk well till it begins to stifien, pour into

a wet mould. When set turn out on to a glass dish.

Pineapple Sponge (i).

i tin of pineapple. I A¥hites of 3 eggs.

i oz. gelatine.
| IJ oz. castor-sugar.

(Eiumghfor T or i persons.)

Dissolve gelatine in the. syrup, which should be made up tu

\ pint with water. Cut the pineapple into small pieces,

reserving some larger ones for decorating. Beat whites to a

stiff froth, add the gelatine, which should be cool, and whisk

until it is nearly setting ; add the sugar and small pieces of

pineapple, whisk a moment or two longer. Pile roughly in a

glass dish and decorate with the rest of the pineapple.

Pineapple Sponge (2),

i tin of pineapple. i 4 oz. sugar.

3 whites of eggs. | 1 tablespoonful red-currant jelly.

(Enoughfor 6 or 6 persons.

)

Cut up the pineapple in small pieces and put into a glass

dish. Whip the whites to a stiff froth, add a little sugar and
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a little syrup and jelly in turns until it is all mixed in, add a

little cochineal. Put the mixture into a forcing-bag and

decorate the pineapple.

Notes and Eules for Stewing Fruit.

1. For apples, plums, apricots, green gooseberries, etc.,

make a syrup of sugar and water. Allow for each pound of

fruit J lb. of sugar and 2 gills of water. Boil the sugar and

water together for ten minutes, prepare the fruit, put it into

the syrup, and cook till tender.

2. For very juicy fruit, such as raspberries, currants,

rhubarb, etc., about half the quantity of water should be used

in making the syrup.

3. Dried fruit, such as prunes, pippins, French plums, pears,

apricots, apples, or apple-rings, should be washed, and then

soaked overnight in enough water to cover them. Then stew

in the water in which they have been soaked till tender,

adding the sugar (2 or 3 oz. to the pound) and suitable flavour-

ings.

4. For hard stewing pears allow f pint of water and 3 oz.

of sugar to each pound; being so hard, they require long

stewing and the water evaporates.

Compote of Apples.

3 lb. apples.

8 oz. sugar.

1 pint water.

i gill brandy.

Juice of 1 lemon.

2 tablespoonfiils apricot jam.

1 teaspoonful cornflour.

{Sufficient/or 8person$,)

Peel the apples, cut in quarters, and core; Make a syrup
with tae sugar and water, add the brandy, put in the apples,

and cook until tender; they must not be broken at all. Drain
them from the syrup, put them in a glass dish. Add the

jam, lemon-juice, and aomflour to the syrup, boil until it is
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reduced a little, let it cool, then strain over the pieces of

apple.

Note.—The brandy may be omitted.

Compote of Apricots.

jt lb. sugar.

2 gills water,

2 lb, apricots.

{Enoughfor 1 or i persons.)

li pints wine jelly,

A few pistacbio-nuts.

Make a syrup of the sugar and water, stone the apricots,

and stew them gently in the syrup till tender. Leave till cold.

Crack the stones and remove the kernels, put a little of the,

liquid jelly in the bottom of a glass dish, arrange some of the

apricots in a layer with the cut side uppermost and half a

kernel in each half-apricot, pour over a little jelly at the

point of setting, and when, set sprinkle over some chopped

jelly. Arrange rest of the apricots, liquid jelly, and chopped

jelly in this way, building them up in a pyramid shape.

Sprinkle over a little chopped jelly and decorate with the

pistachio-nut.

Compote of Fruit.

1 lb. prunes,

3 oz. sugar.

6 apples,

1 pint water and juice of 1 lemon.

\ lb. sugar.

\ tin of apricots.

1 oz. almonds.

6 teaspoonfuls jam.

(Enoughfov 8 or 7 persons.

)

Wash the prunes and soak for several hours in water to

cover, then stew them^jvith 3 oz. of sugar till tender. Peel

and core the apples. Make a syrup of the sugar and water

and lemon-juice, stew the whole apples in it till tender,

decorate them with the blanched almonds, and fill up centres

with the jam. Arrange the prunes in a glass dish, put the

apples on top, and then the apricots round. Reduce the

syrup, and when cool pour it over the compote.
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Fruit Blancmange.

I tin of peaches.

Same quantity of water as syrup,

6 oz. sugar.

{Enough/or 12 persons.)

1 oz. gelatine.

1 quart milk.

Essence of vanilla or almonds.

Drain the syrup from the peaches, add the water and 4 oz.

of the sugar. Beduce, put in the peaches, and simmer for teti

minutes. Drain, and put syrup and peaches aside separately.

Dissolve the gelatine in the milk, add the remainder of sugar,

and flavour. When at the point of setting put a teacupful

into a 3-pint mould, then a layer of peaches ; when set add

more mixture and another layer of peaches; fill the mould

in this way. Serve with the syrup poured round.

German Apple Sponge.

1 lb. apples (peeled).

H gills water,

i lb. sugar.

Juice and grated rind of 1 lemon

i oz. red gelatine.

1 gill (nearly) white wine.

{Snoughfor 7 or 8 persons.)

Cook the apples in the water and sugar till reduced to a

pulp, rub through a hair sieve, add lemon rind and juice.

Dissolve the gelatine in the wine, add to the apples. Put into

a glass dish, serve cold.

Fruit Salad.

1 lb. fresh fruit (mixed).

i lb. prunes.

1 oz. almonds and a few pii-

tachios.

1 Tangerine.

1 banana.

Juice of 1 lomcNi.

i lb. tinned apricots,

A few pineapple chunks,

i lb. loaf-sugar.

1 gill water.

Wine or liqueur flavouring.

A few preserved fruits (if

liked).

(JEiumgh/or S or 1 persons.)

Prepare all the fruit ; flake the orange, cut the apricot and

pineapple into small pieces, stone the prunes, blanch the
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almonds and pistachios
;
pnt all together into a basin, add the

lemon-juice. Boil the sugar and water together for fifteen

minutes, pour it over the fruit, add the apricot and pineapple

syrup and the wine or liqueur flavouring, leave till quite cold.

Serve in a salad-bowl.

Gooseberry Fool.

2 lb. gooseberriea. I 1 gill water,

i lb. sngar,
| | pint costard or cream.

{Emmgh/or 7 or 8 persona.)

Boil the sugar and watcsr together for a few minutes, put in

the gooseberries, and cook until tender. Bub through a sieve,

mix with the cream or custard, pour into a glass dish, and

serve cold.

Dessert Normandy Pippins.

i lb. Normandy pippins, i lb. moist sngar.

Pinch of cinnamon. 1 lemon.

Finch of ground ginger. 1} pints water.

{Siumghfor 8 or 9 persoTta.)

Well wash the pippins and put them into a basin with the

water, cinnamon, and ginger ; soak all night. Peel the lemon

very thinly and cut it in slices, removing all the white part,

add this to the pippins and half of the sugar. Turn all into a

Btewpan and cook gently for an hour, then add the rest of the

sugar, and cook until tender. When cold arrange in glass

dishes.

Prune Mould;

1 lb. pmnea. 1 oz. Marshall's gelatine.

1 pint water.

i lb. sugar.

Bind and jnice of 1 lemon.

1 inch cinnamon.

I pint water.

1 wineglass claret.

2 cablespoonfals raspberry

jam.

{ETumgh/or 10 persoTit.)

Well wash the prunes and soak all night in a pint of water,

put them into a saucepan with the sugar, lemon-rind, and
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cinnamon, cook until tender, remove the stones from the

prunes. Put the gelatine and f pint of water into a saucepan,

stir until dissolved, then add lemon-juice, claret, jam, and

syrup in which the prunes were cooked ; bring to boiling-

point, then strain into a basin, add the prunes, and mould.

When set turn into a glass dish.

Rhubarb Mould.

Essence of lemon or juice of

J lemon.

1 pint custard or J pint

cream.

1 quart rhubarb.

1 oz. pink gelatine.

i gill water.

I lb. white sugar.

{Enoughfor 8 or S persons.)

Wash the rhubarb and cut into pieces, put in a stewpan

with a tablespoonful of water, put on the lid, and cook till

quite a pulp. Melt the gelatine in the water, and when dis-

solved mix it with the rhubarb, add sugar and lemon, stir

well, pour into a wet mould. When set dip the mould into

hot water, turn on to a glass dish, and pour the custard or

cream round.

Stewed Pears.

2 lb. pears. 2 cloves.

IJ pints water. 4 allspice.

6 oz. sugar. 1 giU claret

(Enoughfor 1 or i persons.)

Peel the pears, cut them in half, and core. Put into a

saucepan with all the other ingredients, stew till tender. Put
into a glass dish. Eeduce the syrup, and when cool pour
over.



CHAPTER XI

BREAD AND PASTRY

Rules for Bread-making.

1. For a good home-made loaf use household flour; it is

more nourishing and makes a moister loaf.

2. For milk rolls and fancy bread use pastry flour; it is

lighter.

3. Use good, fresh German yeast; it should be pale in

colour, breaking cleanly, and not sticky.

4. Use tepid water for mixing. To get this take one-third

of boiling water to two-thirds of cold.

5. Use a warm pan, and keep the dough at an even

temperature.

6. Knead well.

7. Let the dough rise well before making it into loaves.

8. Have a very hot oven at first, allowing it to cool down

gradually.

9. Time the bread, allowing one hour for a half-quartern

loaf, and from one and a quarter to one and a half hours for a

quartern.

10. For tin bread the dough should be left co rise for ten

minutes after it is put into the tins before baking.

11. Bread should be turned upside down when it comes out

of the oven.
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Brown Bread No. I.

1 lb. whole meal. 1 teaspoonful silt,

i lb. white flour. 4 pint milk.

2 large teaspoonfiils Home-made i pint water.

bakinfc-powder (see p. 232).

{Enoughfor 2 Tialf-marttm tint.)

Mix the whole meal, flour, baking-powder, and salt together

;

add the milk and water, ttiiy quickly, put into two buttered

Dread-tins, bake for one hour.

N.B.—White bread may be made in the same way.

Brown Bread No. 2.

2) lb. whole meal.

1 lb. white flour.

1 oz, yeast.

2 teaspoonfiils salt.

1 teaspoonful sugar.

li pints tepid water

Make as for White Household Bread.

White Household Bread.

8i lb. flour.

1 oz. German yeast or 2 table-

spoonfuls brewer's yeast

1 teaspoonful castor-sugar.

14 pints tepid water.

i oz. salt.

Pass the flour through a sieve into a warm basin, make a

hole in the middle of the flour. Break up the yeast, add the

sugar, cream together until liquid, pour into the hole in the

flour, add the water, and stir in enough flour from the sides

to form a thick batter. Sprinkle with flour, put the salt

round the sides (this is called setting the sponge), cover the

pan with a cloth, and put in a warm place for half an hour.

Knead into a firm dough. The pan should be quite clean,

and on cutting the dough through it should be smooth and

free from dry bits. Put again in a warm place for one and a

half or two hours. It should swell to more than double the

size. Turn the dough when ready on to a floured board, and
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make into two loaves. Put them on a floured tin, and bake

for one hour.

N.B.—The oven must be very hot when the bread is

put in.

Milk Rolls.

1 lb. floor.

1 teaspoonfnl salt.

I oz. yeast.

1 teaapoonful sngar,

{Enoughfor 18 rolls.)

I oz. batter.

I pint milk (barely).

1 egg-

Pass the flour and salt through a sieve into a warm basin,

cream the yeast and sugar together. Put the butter and milk

into a saucepan; when warm add them to the egg (well

beaten) and the yeast. Add these to the flour, and mix into

a light dough with a wooden spoon. Leave in a warm place

imtU well risen—from one to one and a half hours. Turn the

dough on to a board, divide into eighteen pieces, make into

shapes. Put on a buttered tin, and leave in a warm place for

fifteen minutes. Bake in a hot oven for about fifteen minutes.

Brush over with milk.

NOTBS AND EULBS ON PASTKT.

The variety in pastry depends chiefly on the way in which

the butter is added.

In short crust it is rubbed into the dry flour.

In flaky the flour is mised into a paste, and the butter

spread all over. It is then folded up many times, thus form-

ing when baked a number of layers or flakes.

In rough puffthe butter is cut into large pieces, and mixed

with the flour.

In jmff the flour is mixed into a smooth paste, and alter

being rolled out the butter is placed in the centre and wrapped

up, and then rolled out with the paste, forming large flakes

of fat
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In the process of rolling and folding these flakes become

more or less mixed up, causing a puffiness which we do not

get in short or flaky.

Bules for Pastry.

1. Use the finest flour, passing it through a sieve with the

salt and baking-powder if used.

2. Keep everything as cold as possible.

3. For short crust the butter must be rubbed in with the

tips of the fingers until it looks like breadcrumbs.

4. Use water sparingly, especially for short crust.

5. Mix with a knife.

6. Use very little flour in rolling, merely dusting the paste

and board with a brush.

7. For glazing tarts use one white of egg and two teaspoon-

fuls of water. Beat them up together slightly, brush over the

pastry, and sift with castor-sugar.

8. Have a very hot oven for puff pastry, and a cooler one

for short crust.

9. Do not take it out of the oven until quite cooked ; it

should then feel firm.

10. While the pastry is baking avoid opening the oven door

wide, or shutting it quickly. Cold air or a sudden draught

makes the pastry sink.

11. Pastry should always be left to cool in a warm, dry place.

12. Keep it in a dry and well-ventilated place.

i lb. flour.

Pinoh of salt.

1 teaspoonful cornflour.

Choux Pastry.

2 oz. butter.

i pint water.

2 whole eggs and 1 yolk.

Mix the flour, salt, and cornflour together. Put the butter

and water into a saucepan; when boiling stir in the flour.

Cook well until it leaves the sides of the saucepan. Take off

the fire, and beat in the eggs one at a time. Season or flavour

as required
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Flaky Crust.

i lb, floor.
I

About 1 gill water.

Finch of salt. | i lb. butter.

Mix the flour into a smooth paste with the water, roll out

thinly to a square shape, spread the butter all over it, sprinkle

with flour, fold in three beginning from the top, then in

three beginning from the sides. Roll out thinly, fold in three

beginning from the top. Press the edges together, turn pastry

round, roll out again, fold in three. The pastry is now ready

to use.

Puff Pastry.

i lb. flour.
I

Finch of salt.

i lb. fresh butter.
|

About 1 gill water.

Rub 1 oz. of the butter into the flour, make a hole in the

middle, and pour in water gradually, working it into a stifi

paste. Leave for a few minutes. Press out the butter in a

floured cloth to a square shape, flour well. Roll out pastry

to a long shape, three times the length of the butter, and

twice as wide. Place the butter in the centre, fold over the

pastry from the top and bottom, then fold over the sides.

Press with the rolling-pin, turn over, roll out thinly to a

square, fold in three sideways, roll out a little longer, fold in

three beginning from the top. Leave in a cool place for ten

or fifteen minutes, roU out twice more in the same way.

Note.—Six oz. butter, or even 4 oz., might be used to ^ lb.

flour if a cheaper pastry were required.

Rough Puff Pastry.

I lb. flour. I Salt

S or 6 oz. butter. | About 1 gill water.

Cut the butter into large pieces and mix with the flour,

make a hole in middle of flour, and mix gradually ^th the

water, taking care not to break the lumps' of butter. Leave

for five minutes. Turn on to a floured board, roll out thinly,

fold in three beginning from the top, press the edges together,
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and put the pastiy aside for ten minutes in a oool place. Roll

out again, taking care that the side which has not any edges

is to your right or left hand. Fold in three beginning from

the top, press the edges together, turn round, roll out again,

fold in three beginning from the top, roll out, fold up^ and

it is ready to use.

Raised Piecrust.

1 lb. flour.

i teaspoonfnl salt.

6 OE. lard or butter.

1 gill milk.

1 yolk of ogg.

Put the milk and butter into a saucepan ; when boiling add

to the flour and mix to a stiff paste, then work in the yolk of

egg. For plain pies the yolk of egg may be omitted.

Short Crust No. i.

i lb, flour.
{ 4 I^. butter, lard, or dripping,

1 teaspoonful baking-powder.
| About } gill water

Pinch of salt. I

Eub the butter into the flour, mix to a stiff paste with cold

water, turn on to a floured board, roll out, and it is ready to use

Short Crust No, 2 (for Cold Fruit Tarts).

i lb. flour. 1 tablespoouful castor-sugar.

Finch of salt. 1 yolk of egg,

4i oz. butter, 1 tablespoonful water,

Eub the butter into the flour, add the sugar, mix with
the yolk of egg and water, knead until smooth, roll out and
use.

Suet Crust.

I lb. flour.

i lb. suet.

1 teaspoonful baking-powda

Salt

About 1 gill water.

Mix the dry ingredients together, mix into a stiff paste with
the cold water, turn on to a floured board, and roll out to
size required.



CHAPTER XII

CAKES

NoTBs ON Caex-maxing.

Thb two most important pomts in cake-making are the mixing

and the baking.

The four chief ways of mixing are as follows :

1. £ab the fat into the flour, then add all the diy ingre-

dients, then pour all the liquid in at once, only stirring just

long encugh to mix all together. This method is generally

used for plain cakes.

2. Cream the butter and the sugar together, then beat in

the eggs one at a time with a little of the flour, and stir in

all the dry ingredients. This method is used for rich

cakes.

3. Beat the sugar and eggs together until light and stiff',

then mix in the flour lightly. This method is used for ^onge
and other light cakes.

4. Warm the sugar, butter, and treacle together, add this

mixture to the dry ingredients, with the rest of the liquid, as

in gingerbread.

In cakes where the lightness depends chiefly on the baking-

powder (as in No. 1) care must be taken that they are put

into the oven as soon as possible after the' liquid is added.

In cakes where the butter and sugar are creamed together,

the baking-powder may be omitted if the mixture is well

beaten by hand for twenty minutes or more
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Rules for Caee-maeinq.

1. The oven must be quite clean.

2. Heat must be uniform.

3. The temperature of the oven should be highest when the

cake is put in; the time of baking depends upon the thickness

of the cake, rich mixtures taking longer than plain ones. The

heat should be reduced a little after the cake is well risen.

To keep a steady heat feed the fire often, putting on little fuel

at one time.
4

4. Cakes should not be moved while baking until quite set,

especially very light mixtures ; it often shakes them down and

makes them close and heavy.

5. The oven door must not be opened very wide when look-

ing at the cakes ; the door must not be slammed, as it causes

a current of cold air.

6. When baked the centre will feel firm ; another test is to

pierce the cake with a trussing-needle or skewer : it should

come out quite clean.

7. Put on a sieve to cool after taking out of the tins.

Pkbpakation of Cakes.

1. For rich cakes line the tins with well-buttered paper.

2. For plain cakes the tins must be well buttered.

3. Currants must be well washed and dried, then rubbed

on a sieve or in a cloth, with a little flour, to remove the

stalks.

i. Sultanas must not be washed, only rubbed with a little

flour on a sieve or in a cloth to remove stalks.

5. Raisins should be stoned and cut in halt,

6. Candied peel should be cut up finely.

7. £ggs should be broken separately, in case of bad

ones,

8. Lemon-rind should be grated or chopped very finely,

taking care that no white is used.
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9. When dripping is used, it must always be clarified, or it

will give a meaty flavour to the cake.

10. For. sponge cakes oil the moulds or brush with clarified

butter, then sprinkle with castor-sugar and flour mixed in

equal quantities.

Method No. I.

(a) 1. Butter the cake-tins and line with buttered paper,

except for the very plain cakes.

2. Prepare the fruit.

3. Pass the flour through a sieve with the salt and

baking-powder (or cream of tartar and bicarbon-

ate of soda;.

4. Kub in the butter, lard, or dripping.

5. Add the fruit and sugar, mix all these dry ingredients

together.

6. Beat up the eggs and add the milk to them.

7. Add the eggs and milk to the dry ingredients, and

mix lightly but thoroughly.

8. Pour into the tins. Bake in a fairly quick oven.

(b) 1. Butter a baking-sheet.

2. Pass the flour through a sieve with the salt and

baking-powder (or cream of tartar and bicarbon-

ate of soda).

2. Hub in the butter, lard, or dripping.

4. Add the fruit and sugar.

5. Beat up the eggs and add the milk.

6. Add the eggs and milk to the dry ingredients, mix

all lightly but thoroughly.

T. Turn on to a floured board, divide into equal-sized

pieces, make into shapes, handling as little as

possible.

8. Put on to the baking-sheet, bake in a quick oven,

(e) Same as 6, except Eule 7, which is as follows : Pile the

mixture roughly in little heaps on the baking

-

sheet.



•30 KING EDWARD'S COOKERY BOOK

Method No. 2.

(a) 1. Line the tins with buttered paper.

2. Pass the flour, salt, and baking-powder through a

sieve.

3. Prepare the fruit.

4. Cream the butter and sugar well together until the

mixture will fall easily from the spoon.

6. Add the eggs one at a time, with a little of the flour,

beating well after each.

6. Add the fruit, rest of the flour, and milk if included

amongst ingredients.

(6) 1. Line cake-tins with wpU-buttered paper ; small fancy

tins need only be buttered.

2. Pass the flour, baking-powder and salt through a

sieve.

3. Prepare the fruit, if any.

4. Beat the yolks and whites separately.

5. Whisk the cream.

6. Cream the butter and sugar well together until the

mixture will fall easily from the spoon.

7. Add the yolks gradually to the butter and sugar,

with a little of the flour, beating well.

8. Add fruit, if any, remainder of flour, whites of eggs,

and cream.

9. Bake in a moderate oven, lowering the temperature

after the cake has well risen.

(e) 1. Butter small tins ; if large ones are used, line them
with buttered paper.

2. Pass the flour, salt, and baking-powder through a

sieve.

3. Cream the butter and sugar well together until the

mixture will fall easily from the spoon.

4. Add flavouring or colouring.

6. Add the eggs one at a time, with a little flour,

beating well after each.

6. Add the rest of the flour and milk, and fruit, ii

included amongst ingredients.
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(d) Prepare as for (a) ; beat for twenty minutes, as no

baking-powder is used ; add the brandy last.

Metluxl JVb. S.

(a) 1. Pass flour and salt through a sieve.

2. Boil sugar and water together until thick and
syrupy.

3. Beat up the eggs and add the syrup.

4. Whisk well until light and stiff.

5. Add flavouring and colouring, if any.

6. Mix in the flour lightly with an iron spoon.

7. Bake in a slow oven.

(b) 1. Pass flour, baking-powder and salt through a

sieve.

2. Beat the eggs and sugar well together.

3. Mix in the flour lightly with an iron spoon.

4. Fer Swiss Bolls.—Butter and line a baking-sheet, size

14J inches by 10 inches by f inch, and spread the

mixture over; when baked turn on to sugared

paper, spread with hot jam, and roll up.

(e) 1. Pass the flour and salt through a sieve.

2. Put the eggs and sugar into a basin, whisk over hot

water until thick and creamy.

3. Add colouring or flavouring, if any.

4. Stir in the flour Lightly with an iron spoon, and the

butter (if any) melted.

5. For Swiss rolls see (J), No. 4.

(d) 1. Pass flour, baking-powder, salt, and cornflour or rice,

through a sieve.

2. Separate the whites from the yolks of eggs, cream

yolks and sugar, whisk whites stiffly.

3. Add flavouring or colouring to the yolks and

sugar.

4. . Add flour and white of egg alternately until all is

mixed in.

5. If any butter is included, it must be melted and added

with the flour and whites.
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Method No. 4.

1. Pass the flour through a sieve with the salt.

2. Add the fruit and spice.

3. Put the butter, sugar, and treacle into a saucepan, and

stir over the fire until hot.

i. Dissolve the soda in the milk, and add to the eggs, which

should be well beaten.

6. Add the butter, sugar, and treacle to the dry ingredients,

also the eggs, milk, and soda.

6. Mix well together.

7. Put into buttered and papered tins.

8. Bake in a moderate oven.

Home-made Baking-powder.

i lb. bicarbonate of soda.

6 oz. tartaric acid.

i lb. rice flour.

{MaJcei lib. 2 ox.)

Pass the carbonate of soda and tartaric acid through a sieve,

mix with the ground rice, and pass together through a sieve

two or three times to get thoroughly mixed. Store in tins in

a dry place.

N.B.—Specially ^ven for bread-making. It is too strong

for cakes, unless only half the quantity stated is used.

Plain Cake Mixture. No. i.

Foundation,

1 lb. floor.

I teaspoonful salt.

I teaspoonful bicarbonate of soda.

1 teaspoonful cream of tartar.

6 oz. dripping,

6 oz. sugar.

2 eggs.

i pint milk.

Method No.

about one hour

• +

For Sultana

t oz. sultanas.

2 stz. candied peal.

(Weight, 2iJ&,)

For Seed.

2 teaspoonfols caraway-seeds

3 oz. candied peeL

(Weight, 1 lb. li oz.)

1 (a). Sift with sugar before baking, bake
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Plain Cake Mixture No. 2.

fowndation.

li lb. flour.

I teaspoonful salt.

4) teaspoonfuls baking-powder.

8 oz. butter.

8 oz. lard.

i lb. sugar.

8 eggs.

i gills milk.

)'+

For Sultana.

\ lb. sultanas.

3 oz. candied peel.

Finoli of grated lemon-rind.

[ Weight, Si lb.)

For Seed.

8 teaspoonfuls caraway-aeeda.

8 oz. candied peel.

(Weight, 3i U.)

Method No. 1 (a). Sift with sugar before baking, bake

about an hour and a quarter.

Method No. 1 {a).

Plain Cake Mixture No. 3.

For Sultcma.

2 lb. anltanas.

8 oz. candied peel.

{Weight, SJ ».)

For Seed.

3 teaspoonfuls caraway-seeds.

3 oz. candied peel.

( Weight, 3 lb.)

For Madeira.

Flavouring of lemon-rind, or

essence of lemon, yanilla,

or almond.

Slice of citron for top of

cake,

{Weight, Sib.)

Sift with sugar, bake an hour and a

Fowndaiion,

1| lb. flour.

J toaspoonful salt.

1 teaspoonful bicarbonate of soda.

2 teaspoonfuls cream of tartar.

9 oz. batter.

9 oz. sugar.

6 eggs.

i pint milk.
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Luncheon Cake Mixture No; x.

Feundation. ^

1 lb. flonr.

i teaspoonfnl salt.

2 teaspoonftils bakiag-povrdeT,

6 oz. butter. ,.) +
6 oz. sugar.

Bind of i lemon (grated).

2 eggs.

2 gills milk.

For Sultana or Ourritnt.

i lb. sultanas or currants.

8 oz. candied peel,

{fFngM,Slb.)

For Seed.

t teaspoonfuls caraway-eeeds

2 oz. citron.

(Weight, 2} ».)

Method No. 1 (a). Bake an l»our and a hall

Luncheon Cake Mixture No. 2.

Fomndatvni.

1 lb. flour.

i tesspoonful salt.

2 teaspoonfuls baking-powder.

i lb butter.

i lb. sugar.

Rind of J lemon grated.

6 eggs.

1 teacupful milk.

+

For Saitin.

\ lb. raisins.

I lb. candied peeL

( Weight, 8 lb.)

FvrSeeA.

2 teaspoonfuls caraway-seeds.

8 oz. citron.

(WeigJU, 2ia.)

Method No. 1 (a). Bake about an hour and three-quartera

Cup Cakes.

2 teaonpfbls flour.

i teaspoonful salt,

1 teaspoonful baking-powder.

2 oz. butter.

i teacupful sugar.

(JBnough/or H eake$.)

1 oz. candied peaL

Flavouring.

1 gill milk.

Method No. 1 (o). Bake in dariole-<!up8 for about fifteen

minutCB.
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Fruit Cake.

IS OS. floor.

i teaspooniiil salt.

3 teaapoonfulB baking-powder,

i lb. butter.

6 oz. ourxuits.

6 oz. sultana*.

i lb. candied pe«L

\ lb. sugar.

4 eggs.

2 breakfastcupful milk.

Method No. 1 (a).

{Weight, SJ J6.)

Bake for about an hour and a half.

Raspberry Buns.

10 01. flour.

Pinch of salt.

1 teaspoonful cream of tartar.

i teaspoonful bicarbonate of

oda.

2 oz. lard or clarified fat.

3 oz. castor-sugar,

legg.

1 giU milk.

1 tablespoonful raspberry jam,

(Enoughfor 10 ittru.)

Method No. 1 (b). After dividing the mixture into equal

pieces, make a hole in each, put in a little jam, and wi'ap into

ball shapes.

Scones No. i.

1 lb. flour.

} teaspoonful salt.

2 teaapoonfdla cream of tartar.

1 teaspoonful bicarbonate of

3 ox. buttei,

1 oz. sugar.

1 oz. sultanas.

i pint milk (sour).

soda.

{Erwughfor 18 tctmes.)

Method No. 1 (i). After turning on to a floured board

divide into four, make into rounds, put on a baking-sheet, cut

each round into four, bake in a quick oven for fifteen to

twenty minutes. When baked brush with milk and sift with

sugar.
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Scones No. 2.

1 lb. floni.

Pinch of salt.

2 teospoonfuls cream of tartar.

1 teaspoonful bicarbonate of

Boda,

2 oz, butter,

li oz. sngar.

legg.

Buttermilk to malie \ pint

with the egg.

(Erwaghfor 20 »c(me».)

Method No. 1 (6). After turning on to a floured board roll

out lightly, cut into rounds with a small cutter 2 inches or

2^ inches, bake about ten minutes. i

Brown Scones.

J teaspoonful salt.

2 oz. butter or lard,

i pint milk.

f lb. whole meal.

J lb. white flour.

1^ teasxjoonfuls home-made

baking-powder.

(Enough /or 20 scones.)

Method No. 1 (6). Turn on to a floured board, roll out

lightly, out into rounds with a small cutter, bake ten to

fifteen minutes.

JVbfe.—The whole meal must not be passed through a sieve.

Drop Scones.

1 lb. fionr.

i teaspoonful salt.

1 pint milk or buttermilk.

2 eggs.

1 oz. fine sngar,

1 teaspoonful cream of tartar.

1 small teaspoonful bicarbon-

ate of soda.

Pass flour and salt through a sieve into a basin, make a hole

in the middle, put in the eggs well beaten, and add the milk

gradually. Mix into a smooth batter, add the sugar. Dis-

solve the cream of tartar and carbonate of soda in separate

cups with a little milk, add them to the batter, and stir until

well mixed. G-et the girdle very hot,- rub it over with a piece

of suet. Put a spoonful of batter on the girdle ; when it i«

set on one side turn it over and brown on the other.
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Rock
1 O). floor.

i teaspoonfal salt,

2 teaspoonfula baking-powder.

i lb. butter or dripping.

} lb. sugar.

Cakes.
1 lb. aoltsnas.

i teaspoonful ginger or } tec-

spoonful nutmeg.

2 eggs.

IgUlmilk.

Method No. 1 (c).

{EiumgA/or 80 cakes.)

Caddeston Cake.

i lb. butter.

i lb. sugar.

i lb. treacle.

6 egga.

H gilla warm mil>.

li lb. flour.

i teaspoonful salt.

3 teaspoonfula baking-powder.

i lb. candied peel.

I lb. sultanas.

( WeigM, 4i lb.)

Method No. 2 (a). Add the treacle after creaming butter

and sugar.

Genoese Mixture No. i.

For Genoa.

} lb. sultanas.

i lb. raisins.

i lb. currants.

i lb. candied peeL

3 oz. almonds (blanched and out

in strips, to be sprinkled on

the top before baking).

{Weight, SJ/J.)

^ For Seed,

i lb. candied peel.

2 teaspoonfula caraway-aeeda.

{freight, 2i li.)

For Madeira.

Flavouring either

:

Grated rind of ^ lemon.

Essence of vanilla, J teaspoonful,

or

Essence of almonda, drops.

( Weight, 2i lb.)

Method No. 2 (a). Bake in a square tin 8 inches by 8 inches
for two to two and a half hours.

Foundatlm.

1 lb. flour.

i teaspoonful salt,

2 teaspoonfuls baking-powder.

1 gill milk.

i lb. butter.

i lb. sugar.

Begga.
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Genoese Mixture No. 2.

For Genoa,

i lb. sultanaa.

I lb, raisinB,

i lb. ourrsnts.

i lb. candied peeL

8 oz. almonds (blanched and

ont in stripa, to be sprinkled

on the top before baking).

{freight, Si lb.)

Foundation,

1 lb. flour.

i teaspoonful salt.

a teaspoonfuls baking-

powder,

10 oz. butter.

8 oz, sugar,

8 eggs,

8 tablespoonfula cream.

\

For Cherry.

12 oz. glac£ cherries.

Almond paste No. 1 (quantity

given),

Glac^ icing (see p. 262).

{WeigJU, 6i ft.)

For Seed.

i lb. citron.

3 teaspoonfuls caraway-seeds,

{Weight, 2i ft.)

For Madeira.

naTonring either

:

Grated rind of i lemon.

Essence of vanilla, } teaspoonfui

or

Essence of almonds, . 6 drops,

( Weight, 2i ft,)

Method No, 2 (b). Bake in a square tin 8 inches by 8 inches

for two to two and a half hours.

Chary.—^After the cake is baked put the almond paste on

the top, cover with glac6 icing.

1 lb. butter.

1 lb, sugar,

1 lb, eggs,

IJ lb, flour.

Method No. 2 (d).

Pound Cake.
i teaspoonful salt.

Bind of i lemon (grated).

1 lb, sultanas,

8 oz, citron,

{ Weight, 6 lb.)

Bake about three hours.
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Iced Birthday Cake.

1 lb. flour.

} teaspoonful salt.

li teaspoonfuls baking-powder.

10 oz. butter.

8 oz. sugar.

Kind of an orange (grated).

8 eggs.

3 tablespoonfols cream.

i lb. candi,ed peel.

i lb. raisins.

I lb. sultanas,

6 oz. currants.

Boyal icing recipe (see p. 263),

quantity given.

Almond paste No. 1 (seep, 261)

i quantities.

Fondant icing (see p, 268),

quantity given.

{Weight, 10 a.)

Method No. 2 (6). Bake from two and a half to three hours.

When cold put the almond paste on top in an even layer.

Spread a little of the royal icing over the cake to set the

crumbs. When set coat smoothly all over, leave till quite

dry, then pour over the fondant icing. Decorate with

remainder of royal icing according to taste.

Almond or Walnut Creams.

For Almond Oreama,

2 oz. blanched almonds.

Oream icing (see p. 263)

(Nuniba; 2 dozen.)

For Walnut Creams.

2 oz. shelled walnuts.

Oream icing.

{Nvmber, 2 dozen.)

For Ohoeolaie Caket,

Ohocolate.

Butter icing (see p. 261),

i quantities.

{Number, 2 dozen.)

Method No. 2 (e). Bake in tiny tins five to ten minutes,

When cold force the cream icing on in a pyramid shape, put

half an almond or walnut on top of each, put in a cool oven

for a few minutes to set.

Chocolate Calces.—Decorate with a ring of tiny roses (butter

icing) on top of each cake.

Foundation.

8 oz. flour.

Finch of salt.

i teaspoonful baking-powder.

2 oz. butter.

2 oz. castor-sugar.

Essence of vanilla.

2 eggs.

> +
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1 lb. butter.

I lb. sugar.

8 eggs.

Finoh of grated lemon'rind.

Queen Cakes.

8 oz. floor.

Pinch of salt.

1 teaspoonful baking-powder,

1 oz. currants.

1 oz. citron (chopped).

(Enoughfor 22 cakes.)

Method No. 2 (c). Put in Queen-cake tins, bake from

fifteen to twenty minutes.

Victoria Sandwich Mixture.

1 oz. rice flour.4 eggs ; their weight in

Butter,

Sugar,

Flour.

Finch of salt.

1 teaspoonful baking-powder.

Flavouring : 3 drops essence

of almonds or | teaspoonful

vanilla.

Method No. 2 (c). Bake the mixture in a buttered and

papered tin for about thirty minutes—size of tin 12 by 6 by

IJ inches. When baked leave until the next day before

cutting up. This mixture is suitable for small fancy cakes,

jam sandwiches, etc., by simply cutting the cake into various

shapes, which may be iced and decorated ad lib.

N.B.—If the cake is coloured, two teaspoonfuls of cochineal

will be required to make it a pretty pink.

Chester Cakes.

1 Victoria sandwich.

{ oz. pistachio-nuts (blanched

and chopped very finely),

i lb. red-corrant jelly.

2 oz. cocoanut.

18 glac6 cherries.

Boyal icing, made with i lb.

icing sugar, etc. (see p. 263).

(Mumghfor 18 eakes.)

Cut the sandwich into about eighteen small squares, spread

a little jelly round the sides of 'each, and dip in cocoanut.

Spread a little jelly over the top, and sprinkle chopped pis-

tachio-nut over. Put a cherry in the centre of each cake,

decorate with the royal icing by making chains from each

comer to the cherry in centra of cake.



24a KING EDWARD'S COOKERY BOOK

Rice Cakes.

S oz. butter.

3 oz. caatoT-iugai',

Flavouring.

2 eggs.

(Enoughfor li dozen.)

Method No. 2 (e). The ground rice to be mixed with the

flour. Bake for about fifteen minutes.

3 oz. ground rioe,

3 oz. flour.

Pinch of salt.

1 teaspoonful baking-powder.

Madeira Cake.

\ lb. butter.

i lb. sugar.

6 eggs.

10 oz. flour.

Pinch of salt.

Flavouring of lemon-rind and

vanilla.

2 slices of citron.

{Weight, 2 lb.)

Method No. 2 (d). Put the citron on top of cake before

baking, bake one and a half to two hours.

Christmas Cake.

. i lb, butter,

i lb. sugar (brown).

2 teaspoonfula caramel.

5 eggs.

i lb. flour.

Pinch of salt.

1 teaspoonful mixed spice

(nutmeg, cinnamon, ground

ginger).

i lb. raisins.

1 lb. currants.

2 oz. almonds.

2 oz. citron.

2 oz. mixed peel.

2 tablespoonfuls brandy.

Almond paste No. 2 (see p. 2S1)

quantity given.

Green colouring.

1 oz. crystallized Parma

violets.

Method No. 2 (d), adding the brandy last ; bake two and

a half to three hours. Eoll out the almond paste to a round

the size of the cake, cut out the centre with a cutter 2^ or

2^ inches in diameter, place on the cake, mark round the

edges, brush with white of egg, and sift with castor-sugar.

Put into the oyen for a few minutes. Colour the remainder

of the paste green, roll out thinly, and cut a few leaves from
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it. Arrange these with the violets round the ring of paste,

forming a wreath. Fix. them firmly with white of egg.

Russian Cake.

Almond paste No. 2 (aee p. 261),

twice the qaantity given.

^ teaspoonful green vegetable

colouring.

1 oz, almonds.

1 lb. apricot jam.

2 Victoria sandwiches (1 coloured

green).

(Eiumghfor 4 caJces 6 inches long by 3 inthM wide.)

Colour half of the almond paste green to match sandwich,

blanch the almonds, put in a cool oven. When a pale brown

colour chop them up, cut the cake into strips the short way.

These strips should be the same width as the thickness of the

cake—about IJ inches. Warm the jam, and join four of

these strips together, arranging the colours alternately. E611

out the almond paste thinly, spread with jam, and wrap the

cakes in this. Trim oflf the edges. The cake that is wrapped

in the uncoloured almond paste may be brushed over with

white of egg and rolled in the chopped almonds. The one in

the green paste may be left plain or brushed with white of

egg and rolled in cocoanut.

N.B.—Fink and white cake may be used in the same way,

with white or pink almond paste.

Simnel Cake No. i.

J lb. flour. Pinch of nutmeg and ciiv.

Pinch of salt, namon.

1 oz, rice floor. i lb. currants.

i lb. butter. Juice of J lemon.

i lb. sugar. Almond paste TSo, 1 (using 6 oz.

3 small eggs. sugar and | lb. almonds).

{fTeighl, 2i lb.)

Method No, 2 (d). Put half the mixture into the tin, place

a layer of almond paste on top, and then the rest of the

mixture. Bake for about an hour. Put the rest of the

almond paste on top in a ring, bake about ten minutes.



»44 KING EDWARD'S COOKERY BOOK

Sultana Cake.

la oz. buttei.

12 oz. sugar,

6 eggs.

1 lb. flour.

i teaspoonfiil mli.

1 lb. sultanas.

8 oz, lemon-peeL

( Weight, 8} lb.)

Method No. 2 {d). Bake about two hours and a halt

Swiss Roll Mixture No. i.

8 eggs ; their weight in

Butter,

Sugar,

Flour.

Method No 2 (e).

No. 3 (&).

Pinch of salt.

1 teaspoonful baking-powder.

1 tablespoonful milk.

i lb, apricot jam.

See rule for Swiss EoUs in Method

Chocolate Cake.

Foundation.

4 oz. flour,

2 oz. cornflour.

Pinch of salt.

1 teaspoonful baking-powder.

6 oz. butter.

i lb. sugar.

Essence of Tanilla, 10 drops.

1 oz. chocolate (grated),

4 eggs.

Filling No. 1,

J pint cream (whipped).

Essence of vanilla, 6 drops.

1 teaspoonful castor-sugar.

Filling No. 2.

1 white of egg (whipped).

2 oz. icing-sugar.

i bar of chocolate (grated).

Essence of yanilla, 10 drops.

Chocolate icing (see p. 262).

i oz. chopped pistachio-nut.

Method.—Pass the flour, cornflour, salt, and baMng-powdei

through a sieve, cream the butter, sugar, and chocolate together;

add the yolks of eggs and a little flour, beat well, beat the

whites to a stiff froth and stir in lightly. Add the rest of flour,

bake in a round sandwich-tin for about half an hour. When
cold split open, spread with either of the fillings, put together

again, ice, and sprinkle chopped pistachio-nut over.
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Cocoanut Rocks.

8 oz, ooooanut. 1 teaspoocful cream of tartar,

2 oz. butter. ^ teaapoouful carbonate of

2 oz. sugar. soda.

4 oz. flour. 1 egg.

Pinch of salt. 2 tablespoonfuls milki

(Enoughfor 2 cUaen.)

Pass the flour, carbonate of soda, cream of tartar, and salt

through a sieve, beat up the egg and add to the milk. Cream
the butter and sugar together, add a little flour and cocoanut,

then a little egg and milk, alternately, till all is mixed. Put
in little heaps on a buttered baking-sheet, bake ten to fifteen

minutes in a quick oven.

Sponge Cake No. z.

4 oz. sugar.

1 gill water.

4 eggs.

Method No. 3 (a),

quarters of an hour.

4 oz. flour.

Pinch of salt.

Bake in a slow oven for about three

Sponge Cake No. 2.

Fowadatum.

4 eggs.

4 oz. sugar.

2 oz. flour.

2 oz. cornflour.

Pinch of salt.

1 teaspoonfal baking-powder.

For Coffee Cake.

Ooffee icing (see p. 261),

quantity given.

For Walnvt Calces.

Liqueur icing (see p. 262)-

2 oz. shelled walnuts.

[Weight, U oz.)

Method No. 3 (d).

Coffee Cake.—Bake in a round sandwich-tin 8 inches in

diameter, split the cake, spread with the cofiee icing, put

together again, spread more icing over the top and round the

sides. Decorate in two shades with remainder of icing.

Walnut Cakes.—Bake in two square tins 4J inches by 4J
inches. When cool split open, spread part of the icing over,
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and sprinkle with the walnuts chopped roughly (reserving i

few for decoration). Put together again, spread the sides and

dip them in chopped walnut, spread more icing over the

top, decorate with walnuts and rest of icing according to taste

Sponge Cake No. 3.

For Sponge Cdk*.

naTouring (if liked).

( WeigU, 11 ox.)

For Orange Cake.

Bind of 1 orange (grated).

6 oz. orange cheeae or orange

paste (see p. 287).

Orange glac6 icing.

2 oz. preserred fruits (citron and

apricot).

A little royal icing (see p. 283).

(Weight, lib.)

For Orange Cakes (Small),

Rind of 1 orange (grated),

6 oz. orange cheese (see p, 287).

6 oz. marmalade.

2 oz. cocoannt.

Orange glace icing (see p. 262),

) quantities.

A little royal icing.

2 oz. green or yellow precerred

fruits.

(Makei 18 eakei.)

For Saspberry or Strawberry Cake.

Essence of lemon or lemon-rind,

i lb. raspberries or strawberries.

1} oz. sugar.

Easpberry or strawberry glac4

icing (see p. 262).

Fiatachio-nut or royal icing.

Method No. 3 (i).

Orange Cakt.—Bake the mixture in a round sandwich-tin

Fowidaiion.

4 eggs.

4 oz. sugar.

2 oz, flour.

2 oz. cornflour.

Pinch of salt.

1 teaapoonful baking-powder.

1) oz. butter.
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8 inchoB in diameter, bake thirty to forty-five minutes. When
cold split through, spread -with the orange mixture, press

together again, cut the middle of the cake out with a cutter

2^ inches in diameter, putting it back again in its place. Pour

the icing over, cut the outside ring of cake into sixteen pieces

and the centre into two, pipe with royal icing, and decorate

with preserved fruits.

Small Orange Cakes.—Bake in a tin 12 by 6 by 1^ inches,

cut into thin slices, spread with the cheese mixture, press

together again, cut into small squares. Bub the marmalade

through a sieve, spread the sides of the cakes with it, and dip

them in cocoanut. Coat the top with glac^ icing, pipe with

royal icing, decorate with the preserved fruits cut in small pieces.

Raspherry or Strawberry.—Stalk the raspberries or straw-

berries, crush them, and add the sugar. Split open the cake,

spread the fruit over, put together again, pour the icing over,

sprinkle chopped pistachio-nut over or decorate with royal icing.

This cake must be eaten quite fresh unless the fruit is

slightly stewed first.

Swiss Roll No. 2.

4 eggs.

4 oz. caator-sugar.

4 oz. flour.

Pinch of salt.

2 teaspoonfula baking-powder.

i lb. jam (hot).

Method No. 3 (6).

Swiss Roll No. 3.

4 eggs. Pinch of salt,

4 oz. castor-augax. \ lb. jam (warm).

4 oz. flour.

Method No. 3 (c).

Raspberry Sandwich.

Make cake as for Swiss roll, using half-quantities, and bake

in a papered sandwich-tin 8 inches in diameter. When baked
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and cold split open and spread with jam, put together again

and sift with icing-sugar.

4 oz. castor-sugar

2J oz. butter.

Finoh of salt.

Genoese Pastry.

3 oz. floni.

Colouring.

FlaTouring.

Method No. 3 (c). Bake in a moderate oven for about

thirty minutes. This quantity makes two cakes 1 inch thick

and 8 inches in diameter.

N.B.—This mixture is suitable for the foundation of all

kinds of fancy cakes.

Russian Sandwich.

i cakes made in Genoese

pastry, diiferent colours and
flavours.

2 oz. sweet almonds.

2 tableapoonfuls jam.

S oz. ground almonds.

3 wbites of eggs,

Eind of i a lemon (grated).

8 oz. icing-sugar.

Blanch the almonds, brown in the oven, then chop up

roughly. Beat the whites to a very stiflF froth, stir in the

ground almonds, icing-sugar, and grated lemon-rind. Spread

a little of this over the pink cake, put the green on top,

spread a little over the green, and put the yellow on top.

Spread the jam round the sides of the cake and roll in chopped

almonds, put the rest of the icing roughly on top of the

cake, and sift with icing-sugar. Put in a very cool oven to

dry.

Neapolitan Sandwiches.

Trimmings of green, pink, and yellow sandwich miztnro.

Apricot jam (passed through a sieve).

Swiss roll No. 1 foundation (see p. 241).

Make a flat cake according to foundation for Swiss roll,

spread with warm jam, and cut in half. Cut the trimmings
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of cake into pieces, put into a saucepan with some hot' jam,

and mix till it just clings together. Place this mixture on

one half -.of the cake, put the other half on the top, press

together, and sift thickly with icing-sugar. Gut into diamond

shapes.

Gingerbread (Plain).

J lb. flora. J lb. bntter.

Finch of salt. ^ lb. Demerara aagar.

2 teaspoonfuls groimd ginger. J gill milk (warm).

l\ oz. candied peel (chopped). \ teaspoonfal bicaibonate ofsoda.

1 teacupfal treacle (black). 1 large egg.

(WngU, 1|».)

Method No. 4. Bake in a square gingerbread-tin for about

an hour.

, Gingerbread (Fruit).

\i lb. flour,

i teaspoonfol salt.

\ lb. glace cherries,

1^ oz. ground ginger:

i lb. citron.

4 oz. almonds (blanched and

split through).

1 lb. treacle.

1 teaspoonfnl sugar.

I lb. butter,

1 gill milk (warm),

2 eggs.

1 teaspoonfol bicarbonate of soda.

Glac^ icing.

(WngU,^^lb.)

Method No. 4. Bake in two square gingerbread-tins for

about an hour, when cold pour a little glac6 icing on the top.

Cocoanut Cake.

Peggs.

i lb, sugar.

J lb. flour.

Pinch of salt.

1 teaspoonfol baking-powder.

1 tablespoonful milk.

Idng.

2 whites of eggs.

8 oz. cocoanut.

i oz. castor-sugar.

Beat the yolks and sugar together for five minutes, whip

whites to a stiff froth, wiiy the baking-powder, flour, and salt

together, add the flour, etc., to the yolks and sugar, and the

milk, then stir in the whites lightly. Pour into a buttered
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and papered sandwich-tin and bake in a quick oven for about

twenty minutes.

Icing.—Whip the whites of eggs to a stiflF froth, then mix in

lightly the cocoanut and sugar. When the cake is cooked and

quite cold cut it through and spread with a little of the icing,

put together again, and spread the rest of the icing on the top.

Put in the oven for five minutes to set.

BUNS AND CAKES MADE WITH YEAST.

Bath Buns.

li lb. flour.

i lb. butter.

1} oz. yeast.

I gill sour or butter-milk.

5 eggs.

7 oz. sugar.

Bind of 1 lemon (grated),

i teaspoonful salt.

Rub the butter into the flour roughly, cream the yeSst

irith a little sugar, warm the milk, add to the eggs, and put

with the yeast into the middle of the flour. Beat well with

a spoon, leave to rise for an hour and a half, then mix in the

sugar, salt and lemon-rind. Place in small heaps on a buttered

tin, put in a warm place to rise for ten or fifteen minutes,

sprinkle with sugar. Bake in a quick oven for about twenty

minutes. They must not get too dry.

N.B.—The sugar should not be mixed in too much.

Chelsea Buns.

Ingredients as for Bath Buns.

Bub half of the butter into the flour and add half of the

sugar, then set as for Bath Buns. When well risen turn out on

to a board and roll out, spread with the rest of the butter, and

sprinkle with sugar. Fold up and roll out thinly, sprinkle

with the rest of the sugar, then roll up as for a jam roll to

1| inches in diameter. Gut off pieces of 1^ inches and stand

them nearly close together, cut side downwards
; prove from

fifteen to twenty minutes. Sprinkle with sugar and bake in a

quick oven for about twenty minutes.
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Currant or Sultana Loaf.

1) lb. floor.

{ teaspoonfiil salt.

4 oz. currants or saltanas.

3 oz. sugar.

1^ az. candiod peel.

4 oz. butter.

2i gills milk.

2 eggs.

1 oz. yeast.

2 teaspooufnls sugar.

(Enoughfar 2 Zocwiej.)

Pass the flour through a sieve with the salt, add the

Bultanas, sugar, and peel. Put the butter into a saucepan,

when melted pour in the milk, let it get warm. Beat np the

eggs, cream the yeast and sugar together. Make a hole in the

middle of the flour, pour in the yeast, eggs, and milk ; mix all

well together, beat well by hand or spoon for a few minutes.

Put into two buttered ^-quartern tins, leave in a warm place

to rise, and bake for about an hour. -^

Dough Cake.

Recipefar White Bread.

Dough (see p. 222), J quantities.

6 oz. butter.

6 oz. sugar.

\ lb, sultanas.

2 oz. candied peel.

Make the dough as for bread, using milk instead of water,

and J oz. of yeast instead of J oz. When well risen beat in

the butter, sugar, and egg by hand, then add the iruit. Put

into a well-buttered quartern tin and prove for twenty

minutes. Bake for an hour and a half.

Dripping Cakes.

3 lb. dough (see p. 222).

I lb. sugar.

J lb. dripping.

{Enough for 12 or 16 cajcet.)

I lb. sultanas or 2 teaspoonfols car-

away seeds.

Roll out the dough thinly, spread over one-third of the

dripping, then sprinkle over one-third of the sugar and

sultanas or seeds. Fold in three, beginning from the top.
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press the edges together, turn round so that the fold is to

your right hand. EoU out again, spread over some more

dripping, and sprinkle over some more sugar and sultanas,

fold up, Roll out again, spread over the rest of the dripping,

and sprinkle over the rest of the sugar and sultanas. EoU out

'

to the size of the tin it is to be baked in, lay flat in tfee tin,

cut into squares, sprinkle a little sugar over, leave to rise for

half an hour. Bake for half an hour.

Jersey Wonders.
1 lb. floor.

I
I nutmeg.

I lb. butter. I 4 egga.

i lb. castor-sugar, I

(Enough wondtri.)

Eub the butter into the flour, add sugar and nutmeg, mis
with the eggs weirbeaten, work iato a stifi' paste, and knead

for thirty minutes ; let it rise in a warm place for three or

four hours. Cut the dough into pieces the size of a small^gg,

make up into smooth balls, roll into an oblong shape, into

which cut three small slits. Twist each one, drop into hot

lard, and fry until a light golden brown ; drain on kitchen-

paper.

Yorkshire Tea Cakes.
1 lb. flour.

1 teaspoonful salt.

1 oz. yeast.

1 teaspoonful sugar.

If oz. lard.

i pint tepid milk and water.

4 oz, currants,

1 oz, candied peeL
3 tablespoonfuls water.

Put the flour in a basin, add the salt, make a hole m the

middle, and crumble in the yeast ; sprinkle in the sugar, add
three tablespoonfuls of tepid water, and stir in enough flour to

form a batter. Leave this to rise for twenty minutes Put
the lard into a ^-pint measure, pour in enough boUing water to

one-third fill it; when the lard has dissolved fill up the
measure with milk. Add this to the other ingredients in the
basin, also the currants, and candied peel cut up finely.

Knead for twenty minutes. Cut into four pieces, make into
balls, flatten with a rolling-pin, prick with a fork. Put on
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a buttered tin, and leave to rise for about twenty minutes.

Bake for about twenty minutes.

Sponge,

1 lb. flour.

2Joz. yeast.

2 teaspoonfulB sngai

6 gills tepid milk.

Hot Cross Buns.

i lb. onrrants or sultanas.

2i lb. flour.

1 saltapoonful salt.

1 teaspoonfulmixed.&pioe (if liked).

i lb. butter or lard.

I lb. sugar.

i eggs.

{Unoughfor 54 b%ms.)

Put the 1 lb. of flour into a warm basin, cream the yeast

and sugar together, add milk, pour into the flour, and gradually

mix into a smooth batter ; leave to rise for'an hour. Clean

the sultanas, put the 2^ lb. of flour into a basin, add salt and

spice, rub in the butter and lard, add sugar and sultanas.

When the sponge is ready add the eggs one at a time with a

handful of these ingredients, beating well after each ; leave to

rise for an hour and a half. Make into buns and put on to

buttered baking-sheets; put into a warm place for half an

hour. Make a cross on the top of each, leave for ten minutes.

Bake in a quick oven for about twenty minutes. Enough for

fifty-four buns if the dough is weighed off into pieces of

I lb. 10 oz. and each divided into twelve, and one piece (14 oz.)

divided into six.

Yule Cake,

3^ lb. flour.

1^ teaspoonfuls salt.

1 nutmeg.

1 lb. butter.

1 lb. sugar.

3 oz. yeast.

1 quart new mi^k (tepid).

2 or 3 eggs.

8 lb. sultanas,

i lb. candied peeL

(Snoughfor 6 Iwrge cakes.)

Put flour and grated nutmeg and salt into a warm basin,

rub in the butter. Cream the yeast and a teaspoonful of sugar

together, add milk and eggs well beaten, pour into the middle

of the flour and work up well with a spoon. Leave to rise for

an hour, and when well risen sprinkle over the sugar, sultanas,
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and peel ; work in well by hand, and leave to rise again. Out

into sir, work up with a very little flour, and put into buttered

bread-tins. Leave to rise again, and bake in a very hot oven.

These cakes will keep for some time.

Simnel Cake No. 2.

i gill milk (barelj).

\ oz. yeast.

\ lb. Boot.

1 lb. bntter.

i small nutmeg.

li teaspoonfuls cinnamon,

S lb. sugar.

10 oz. currants or sultanas.

1) oz. citron,

1} oz, lemon-peel,

3 eggs and 2 tablespoonfiila

brandy.

Almond paste (see recipe 1

or 2, using 1 lb, almonds,

etc.).

Crystallized fruit.

Warm the milk, cream the yeast with a teaspoonful of sugar,

add a teaspoonful of flour and the warm milk
; put it to rise

in a warm place. Bub the butter into the flour, add all the

dry ingredients. Make a hole in the centre, add the yeast,

etc, the eggs well beaten, and the brandy. Mix together

with a wooden spoon, cover over, and leave to rise for two

hours. Pour half the mixture into a cake-lin lined with

buttered paper, take half the almond paste and put a layer

into the tin, then pour in the rest of the cake mixture. Bake

from two and a half to three hours. When cold arrange the

remainder of the almond paste in a ring on the top of the

cake, dust with castor sugar, and brown slightly in the oven.

Decorate the centre with candied fruits.

BISCUITS AND SHORTBREAD.

Almond or Lemon Biscuits.

i lb. flour.

Finch of salt.

4 oz, butter.

Flavouring of lemon or almond.

i lb. sugar.

1 egg.

Pass the flour and salt through a sieve, rub in the butter,

add the flavouring and sugar, mix with the egg ; make in

little balls, roll in castor-sugar. Bake on a buttered baking-sheet
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Almond Paste Crescents.

Almond paste No, 2 (J lb. almonds, eto.)

Sap-green and £»rmine colouring.

Glacd and royal icing.

(Enough 2 dozen ereaceiUt.

)

CJolour a third of the pasf'o green and another third piiik

roll out and cut into crescent shapes. Ice with very tran"".

parent glac^ icing and pipe trith royal icing.

Almond Macaroons.

^ lb. sweet almonda.

\ oz. bitter almonds.

\ lb. castor-angar.

3 whites of eggs.

Bice-paper.

1 teaspoonful orange-flower-water.

Blanch the almonds, grate and pound with a little orange-

flower-water, add the sugar and whites well beaten, mix all

lightly together. Put the mixture into a forcing-bag and

force on to the rice-paper. Put a piece of almond on the

centre of each, sprinkle with sugar. Bake in a cool oven until

set.

Almond Rocks.

3 oz. potato flour.

3 oz. rice flour.

Pinch df salt.

3 oz. butter.

3 oz. sugar.

3 oz. ground almonds.

Whites of 2 eggs (whipped).

(Brumghfor 30.)

Pass the flour and salt through a sieve, rub in the butter,

add sugar and almonds, mix with the eggs. Pile in little

heaps on a buttered baking-sheet. Bake in a quick oven.

Chocolate Macaroons.

I lb. chocolate (grated).

\ lb. oastor-sugai.

1 oz. rice flour.

Whites of 6 eggs.

A few blanched almonds.

Essence of vanilla (\ teaspoonful).

Whip the whites to a very stiff froth, mix sugar, chocolate,

and rice flour together, and li^tly stir them into the eggs,
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add vanilla. Put in little heaps on rice paper, put an almond

on the top of each. Dredge with sugar and bake in a slow

oven for half an hour.

Chocolate Rocks.

8 oz, potato flour,

S oz. rice flour.

Pinch of salt.

3 oz. castor-sugar.

8 oz. butter.

2 oz. grated chocolata,

2 yolks of eggs.

1 teaspoonfol yanilla,

(Enoughfor SO caka.)

Pass the flour and salt through a sieve, rub in the butter,

odd sugar and chocolate, mix with the yolks well beaten and

to which the vanilla has been added. Drop pieces the size of

a walnut on a buttered baking-sheet and bake in a quick oven

for ten minutes.

Cocoanut Biscuits.

\ lb. cocoanut.

J lb. oastor-BUgar.

Whites of 5 eggs.

Whip whites to a stiif froth, mix cocoanut and BUgai

together and stir in. Put in little heaps on rice-paper.

Dredge with sugar and dry in the oven for half an hour.

Convent Biscuits.

i lb. butter.

i lb. sugar.

1 teaspoonfol essence of

raniUa.

3 small eggs.

J lb. flour.

Pinch of salt.

i teaspoonfol baking-powder.

{Enoughfor 30 UscuUs.)

Method No. 2 (c). Put the mixture into a forcing-bag with

a large rose forcer, force in small quantities on to a floured

baking-sheet. Bake in a quick oven for seven or eight

minutes.
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Cornflour Biscuits.

S oz. floor.

Pinch of salt.

i teaspoonfiil baking-powder.

3 oz, cornflour.

8 oz. butter.

3 oz. sugar,

2 eggs.

Essence of vanilla, 10 drops.

{Enoughfor IJ dozen calces.

)

Method No. 2 (c). Put in buttered patty-pans and bake in

a qamk oven for seven minutes.

Ginger Nuts No. i.

S oz. flour,

Piuch of salt.

2 oz, butter,

2 oz. sugar.

1 teaspoonful ground ginger.

J teaspoonful cloves,

1^ tablespoonfuls treacle (warm),

1 yolk of egg.

(Enoughfor 4 dozen nuts.)

Eub the butter into the flour, add the sugar and spice, mix

together with the treacle and egg. Divide it into equal quanti-

ties, make into balls, and put on to a buttered and papered

tin. Stand the tin on a tray of sand and bake for about ten

minutes.

Ginger Nuts No. 2.

i lb, flour.

3 oz. butter.

i lb, sugar.

3 teaspoonfuls ground ginger,

1 yolk of egg,

3 tablespoonfuls treacle.

(Erumghfor 5 dozen nvis.)

Cream the butter and sugar together, add the ginger, yolk

of egg, and treacle, mix the flour in gradually with a pinch of

salt till the paste is smooth. Divide into equal quantities,

make into balls. Put on buttered baking-sheets, stand on a

tr»y of sand, and bake for ten or fifteen minutes.
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Lemon Biscuits.

i lb. flonr.

Finch of salt.

i lb. butter.

i lb. sngw.

legg.

1 lemon-rind (grated).

Mix the flour and salt together. Cream the butter and

sugar, add egg, lemon-rind, and flour. Knead well and roll

out. Cut into shapes and bake in a cool oven.

Neapolitan Biscuits.

Ayrshire shortbread (see p. 269),

quantities given.

Almond pasteNo. 2 (seep. 261),

1^
quantities.

Fink, green, and coffee colour-

ing.

Glao^ icing.

Roll out the shortbread thinly and cut into shapes with a

round or oval cutter; bake in a slow oven. Divide the

almond paste into three portions, and colour with pink, green,

and coffee respectively. Roll out thinly and stamp into shapes

corresponding to the shortbread, brush the under side of the

biscuits with egg, and stick two together with almond paste

between. Ice the top of the biscuits with glac^ icing the

same colour as the almond' paste between the biscuit.

Pressed Cakes.

6 oz. floor.

Salt.

i Ih. butter.

i lb. castor-sugar.

Essence of almonds, 8 drops.

1 yolk of egg.

{Enoughfor 20 caha. Weight, f Ih.)

Pass the flour and salt through a sieve, rub in the butter,

add the sugar and flavouring, and mix with the egg. Put into

a potato masher or presser and force on to a buttered baking
sheet that has been sprinkled with flour. Bake about five

minutes.
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Raspberry Biscuits.

) lb. flow.

I^ch of salt.

i teaspoonliil baking-powder.

i teaspoonfol cumamon.

i lb. butter.

2 oz. angar.

1 tablespoonfal water.

1 yolk of egg.

J lb. raspberry jam.

Raspberry glace icing (see p. 262).

{Erumghfor 16 hiscuiti.)

Mis the flour, salt, baking-powder, and cinnamon together,

rub in the butter, add the sugar, make into a paste with the

water and egg. Roll out thinly, cut into thirty-two rounds,

prick, and bake slowly. Join two together with raspberry

jam and ice with glac^ icing.

Shortbread.

I lb. flour.

1 tablespoonfiil oaator-sngar,

A little grated lemon-rind or

essence of lemon (3 drops).

Pinch of salt,

2} oz. butter.

Cream the butter and sugar together, add lemou-rind, flour,

and salt, knead weU. Eoll out into a round shape, pinch

the edges well with the thumb and first finger. Put on to

buttered kitchen - paper folded several times, put on to a

buttered baking-sl^eet, and bake in a slow oven from forty to

fifty minutes.

Ayrshire Shortbread.

I lb. butter.

1 yolk of egg.

2 teaspoonfols cream

i lb. flour.

1 lb. lice flour.

2 oz. castor-sugar.

Pinch of salt.

{Mdkts 14 at.)

Mix the flour, rice flour, sugar, and salt together, rub in the

butter, add the egg and cream, knead well, roll out thinly,

stamp into shapes, and bake in a slow oven. The baking-tin

should only be slightly buttered
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ICINGS

EuLES FOK Icing.

1. Pass the icing-sugar through a hair-aieve, taking o»re

that the sieve and spoon are perfectly clean.

2. Strain lemon-juice before using.

3. For butter icing use the best fresh butter.

4. If butter icing becomes too soft in mixing, leave it to

cool before using.

5. Take care not to let any cake-crumbs, etc., fall into the

icing ; they stop up the forcers, causing loss of time and un-

necessary trouble.

6. Keep the icing covered over after it is made, with a wet

cloth to prevent the surface from getting dry.

7. Mix glac^ icing smoothly before warijiing, and do not

let it get very hot, as it loses its shiny appearance.

8. Before using test the consistency by lifting it up on the

back of a wooden spoon. More sugar or liquid may be added

as required.

9. Icing that is left over should be put into a jar and

covered closely for future use.

10. Wash and dry the icing-bags and forcers directly they

are done with.

11. For a rich cake that requires keeping for some weeks
before it is out, it is best to give it one coating of icing as

soon as it is baked and cold, to keep in the richness,- and not

to finish icing and decorating until a day or so before it is

wanted, in ordei that it may be as white as possible.
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Almond Paste No. i.

1 lb. sweet almonds.

1 oz. bitter almonds.

1 lb. oastor-sugar.

2 new-laid eggs.

1 tablespoonful sherry.

Blanch the almonds, dry in a clean cloth, put through a

grating machine, add the sugar, pound well. Add the new-
l/iid eggs and sherry, knead well till all is well mixed ; it is

then ready to use.

N.B.—To colour green use half-teaspoonful of Breton's

colouring previously mixed with a little sherry or water.

Almond Paste No. 2.

Flavcniirmg,

Maraschino, orange-flower-water,

vanilla, essence of almonds,

ratafia, and brandy-neroU.

5 oz. ioing-sugar.

6 oz. ground almonds.

S oz. castor-sugar.

1 new-laid egg or yolk only.

Lemon-juice to taste.

Pass the icing-sugar through a sieve, add almonds and

castor-sugar. Add the egg and flavourings to taste. Mix
thoroughly together, and it is ready for use.

BUTTER ICINGS.

Chocolate Butter Icing.

i bar of chocolate.

2 teaspoonfuls water.

3 oz. fresh butter.

I lb. icing-sugar,

3 drops essence of yaniUa,

Grate the chocolate and dissolve it in the water over a slow

fire. Cream the butter, add the sugar, and beat until smooth,

then add the chocolate and flavouring.

N.B.—The chocolate must be cold when added to the butter

and sugar.

Coffee Butter Icing.

6 oz. fresh butter. I Coffee essence or strong coffee.

10 oz. Icing-sugar. | 3 teaspoonfuls sherry or marsala.

Prepare as abo^e, substituting co£fee essence for the dis-

solved chocolate.
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Liqueur Icing,

} lb. fresh butter.

1 tablespoonfal maraschino or

kirsch.

i lb. icing-sugar.

Carmine or green oolouring.

Prepare as for coffee icing, using liqueur flavouring instead

of coffee and sherry. Colour green or pink, according to

taste.

Glac^ Icing.

\ lb. ioing^sugar.

6 teaspoonfuls water.

1 teaspoonful lemon-juioe.

Put the sugar, water, and lemon-juie(> into a saucepan, and

mix with a wooden spoon until smooth. Stir over the fire

until warm, then use.

Chocolate Glac€ Icing.

1 bar of Menier chocolate,

6 teaspoonfuls water.

I lb. icing-sugar.

Grate the chocolate, put it into a saucepan with three tea

spoonfuls of water ; stir over the fire until dissolved, add thi

sugar and rest of the water, then warm.

Orange Glac6 Icing.

i lb. icing-sugar.

Juice of i oranga.

Make as for Glacd Icing.

Raspberry Glac^ Icing.

\ lb. icing-sugar.

6 teaspoonfuls raspberry juice or symp,
1 or 2 drops of cochineal or carmine.

Make as for Glao^ Icing, adding the colouring last
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Cream Icing.

f oz. loaf-sugar. I Pinch of cream of tartar.

i gill water (barely).
|

Whites of 3 eggs.

Put sugar, water, and cream of tartar in a saucepan, and
bring slowly to boiling-point; skim, put on the lid, boil

rapidly for two or three minutes to clear. Take off the lid, put

in the thermometer and bring up to 250° F. Beat up the

whites to a very stiff froth, add the syrup slowly, whisking

vigorously all the time. Beat until the mixture is almost

eold, leave until next day ; it is then ready to use.

Fondant Icing.

IJ lb. loaf-sugar.

li teaspooufuls cream of tartar.

1} gills water.

Put the ingredients into a copper saucepan, dissolve the

sugar, then bring to boiling-point ; skim, put on the lid, and

boil rapidly for three minutes. Eemove the lid, put in a

thermometer, and bring up to 230° F. Pour into a basin and

stir with a wooden spoon until it turns opaque and thick, then

pour it over the cake. This icing gives a nice appearance

to a Christmas or birthday cake if it is poured over after it

has had one coating of royal icing.

Royal Icing.

2 lb. icing-augar.

S whites of eggs.

Juice of 1 lemon.

Put the sugar into a basin, make a hole in the middle, add

the whites of eggs and the lemon-juice, mix smoothly, beat

for ten minutes. If it is too stiff add more lemon-juice.



CHAPTER XIV

INVALID COOKERY

Notes on Sick-room Cookery.

A.LL food sent into the siok-room should be dainty in appear-

ance and pleasing to the palate.

Only the best materials should be used. Small quantities

of each dish should be prepared, and not more sent up than

the patient is likely to eat. Jellies set in small moulds,

puddings baked or steamed in darioles, present a much more

attractive appearance than a spoonful taken from a large jelly

or pudding.

Silver should be bright, china shining, cloths spotlessly

clean, for all this helps to make the food look inviting, and

to tempt the appetite of the invalid.

Extreme care should be taken that all utensils used in the

preparation of food are scrupulously clean.

No food should be left in the sick-room, and the patient

should have no idea of what is being prepared ; for an unex-

pected dainty often tempts the appetite. When patients are

convalescent there is a large variety of little dishes which are

suitable, thus avoiding monotony.

Eggs form a usetuJ part of the diet, and may be prepared

in a number of ways. None but the best new-laid eggs

should be used.

Beef-tea should be made in small quantities—only sufficient

for the coming day. The cup in which it is served should be

previously warmed, that the patient may receive it as hot as
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possible. Toast may be served with it, unless the patient be

on a strictly liquid diet.

Saw beef-tea should be served in a coloured glass, that the

colour of the liquid may not be noticed. Brand's essence

is particularly useful in cases of exhaustion.

Many dishes suitable for invalids will be found in other

sections of this book.

Stimulants and acids should not be used without the doctor's

permission.

Apple Soufifl6 No. i.

2 large apples.

3 teaspoonfols sugar.

1 white of egg.

A pinch of grated lemon-rind oi

2 teaspoonfuls of juice.

Bake the apples until soft, rub the pulp through a sieve,

mix' in the sugar, lemon rind or juice, and the white of egg

beaten to a stiff froth, stirring together lightly with a silver

spoon. Pile the misture lightly in a small fireproof dish,

squeeze over it a little lemon-juice, sift with sugar, and bake

for about ten minutes. If preferred, the mixture can be

served cold, when the white of egg will be foimd to be more

digestible.

Apple Souffle No. 2.

3 apples.
I

1 lemon.

1 tablespoonfol sugar.
|

1 new-laid egg.

Bake the apples, rub the pulp through a sieve, mix with it

the sugar, lemon-juice, and a quarter of the rind grated, and

the yolk of egg. Beat the white to a stiff froth and stir it in

lightly. Pour the mixture into a dish and bake for about ten

minutes.

Cup of Arrowroot No. i.

1 dessertspoonful arrowroot. I Pinch of salt.

I pint nulk. I i teaspoonful sugat.

Put the arrowroot into a basin, moisten with a little of the

cold milk; put the rest of milk into a saucepan, and when



266 KING EDWARD'S COOKERY BOOK

boiling pour it on to the arrowroot, stirring quickly. Add
salt, return to the saucepan, cook for three minutes, stirring

all the time. Add the sugar, pour into a breakfast-cup, and

serve with a little toast or a biscuit.

Cup of Arrowroot No. 2.

1 large dessertspoonful arrow-

root,

i pint water.

Finch of salt.

1 teaspoonful sugar.

2 tablespoonfuls port-wine.

Mix the arrowroot smoothly with a little of the cold water,

put the rest on to boil, and when boiling pour it on to the

arrowroot, stirring all the time. Add salt, return to the

saucepan, cook three minutes, stirring well. Add sugar and

wine. Pour into a breakfast cup and serve at once with a

plain biscuit.

Arrowroot Pudding.

1 dessertspoonful arrowroot. I 1 dessertspoonful sugar

} pint milk, |
2 yolks and I white of egg.

After making the arrowroot (as for Cup of Arrowroot) turn

into a basin, let it cool, add sugar, yolks of eggs, and white

beaten to a stiff froth. Stir this in lightly, pour it into a

buttered pie-dish, and bake for about ten minutes. Be very

careful not to let it boiL

Barley-water.

4 tablespoonfuls barley. I 2 teaapoonfnls sugar.

) lemon,
|

2 pints water (boiling).

Well wash the barley, and put it into a hot jug ; add the

sugar and lemon-juice and rind, cour in the boiling water,

cover, and leave until cold.
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Barley-water and Soda.

S teaapoonfuls lemon-jnioe. I J glass barley-water,

2 teaspoonfuls sugar.
| J glass aoda-water.

Mis the lemon-juice and sugar together in a tumbler, half

fill with barley-water, then add soda-water. Drink while

effervescing.

Notes on Beef-tea.

Beef-tea is so valuable in cases of illness that it deserves

special attention. It must be regarded as a stimulant rather

than a food. The goodness extracted will consist chiefly of

albumen and other soluble extractives.

The meat must be finely divided by scraping and shredding,

and then soaked in cold water that the albumen may be drawn

out, and afterwards cooked very lightly, remembering how
easily this constituent of meat is rendered hard and indigestible

when submitted to a high temperature.

Shin of beef makes very savoury beef-tea, but it contains

more sinew and gristle and less of the albumen and red juices

than rump or buttock steak.

A small quantity cooked with the steak will be found an

improvement. If the beef-tea is required to set in a jelly, it

is best to stew the shin of beef separately and mix it after-

wards, as the high temperature required to extract the gelatine

hardens and renders indigestible the albumen.

Rules for Bekf-tka.

1. Choose fresh lean juicy steak.

2. Eemove all fat and scrape or shred the meat finely

3. Allow 1 pint of water to a pound of meat

4. Put the meat into a basin with the water and salt to soak

lor twenty minutes before cooking.

5. Cook in a double saucepan or stew-jar placed in water.

6. Do not boil
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7. If beef-tea is required to set in a jelly when cold, stew a

little shin of beef separately to mix with it afterwards, or add

some isinglass.

8. When cooked, strain and remove all fat with tissue or

blotting paper.

9. If allowed, add a little cayenne and celery salt before

serving.

10. Dip a teacup in hot water, pour in the beef-tea, and

serve at once.

11. In warming up beef-tea, put it in a jar and stand it in

boiling water until hot.

Beef-tea No. i.

i lb. lean juicy steak.

i pint water.

Pinch of salt.

[Erumgh/or 2 cupfals.)

Prepare the meat, soak in a basin, then turn into a saucepan

and heat very slowly, stirring all the time, and pressing the

meat against the sides of the pan ; cook until the liquor turns

a rich red brown. Strain into a cup and remove any fat with

a piece of paper.

Beef-tea No. 2.

I lb. beefsteak, I Finch of salt.

i lb. shin of beef.
|

1 pint water.

Prepare meat, put into a jar with the water and salt, cover

closely, and stand in a saucepan of water; put on the lid,

cook slowly for three hours, stirring from time to time. Strain,

and when cold remove the fat.

N.B.—The shin of beef is used to improve the flavour.

Beef-tea No. 3.

Prepare as for No. 2, place the jar in the oven and cook two
hours, then strain, etc.
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N.B.—This is more savoiuy, but not so suitable for some
invalids.

Raw Beef-tea.

4 oz. lean juicy steak,

1 gill water.

Pinoh of salt.

Scrape the meat, soak for two hours with a pinch of salt,

strain, and put in a coloured glass.

Beef Quenelles,

8 oz, lean juicy beef. Pepper and salt.

1 yolk of egg. Stock,

1 tablespoonful breadcrumbs. Jtounds of toast.

1 tablespoonful beef-tea stock.

{Miough/or 3 quenellet.)

Scrape the meat down finely, keeping back all fat and skin,

add to it the egg, breadcrumbs, beef-tea, pepper and salt, mix

well; form into egg shapes with two dessertspoons, place them

on a buttered frying-pan, not too close together, place the

frying-pan on the stove, and pour some hot stock in very

gently at one side, until the quenelles are about half covered

;

cover with a piece of buttered paper, and let them poach very

slowly for ten minutes ; lift out on to a clean cloth to drain.

Serve on rounds of toast, with or without gravy, A little

beef-tea may be poured round,

N.B.—Chicken quenelles can be made in the same way by

using chicken instead of beef.

Black-Currant Tea.

1 large tablespoonful black-currant jam.

i teaspoonful lemon-juice.

i pint boiling water.

Put the jam into a jug, add the lemon-juice, po'ur over the

boiling water, cover for a few minutes, strain.
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Bread and Milk.

1 slice crisp toast.

I pint boiling milk.

Finch of salt.

Cut the toast into tiny dice and put them in a breakfast cup^

pour over the boiling milk, add a pinch of salt, serve hot.

Bread Sauce and Gravy.

Bread sauce (see p. 164).

Gravy that rons from a joint.

Make some good bread sauce, serve on a hot plate with beei

or mutton gravy.

Calfs Foot Jelly.

2 calfs feet.

6 pints water.

i oz. gelatine or 1 oz. isinglass.

6 oz. sugar.

2 lemons.

Whites and shells of 2 eggs.

i mneglass brandy,

i pint sherry.

Wash the feet, divide each into four pieces, blanch and

wash
;
put into a perfectly clean saucepan, add the cold water,

skim well, and cook for six hours, keeping the saucepan closely

covered. Strain through a teacloth or hair sieve, leave until

cold and set ; remove all fat, wipe the top with a cloth dipped

in boiling water. Put the jelly into a clean saucepan, add the

gelatine, let this first melt, then add sugar, rind and juice of

lemons, the sherry and brandy, the eggshells broken up, and

the whites slightly beaten, whisk well until boiling. Put the

lid partly on, move the saucepan to the side of the fire for

ten minutes, strain through a hot teacloth. The first that

nms through will be muddy, pour it back, repeat this until

the jelly runs clear. Pour gently into wet moulds, leave

"Until set.
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Calfs Foot Jelly (White).

S q&U'b feet.

1 stick of cinn&moii.

5 or 6 laurel-leaves.

1 qnart water.

1 quart milk.

In a deep jar put two calfs feet, a.stick of ciimamon, and

five or six laurel-leaves, with 1 quart of water, cover closely,

»nd bake two hours and a half. Take it out of the oven, clear

sff as much fat from the top as may be, then add the milk,

close it again, and bake an hour and a half longer. Strain

and skim, remove the fat as cleanly as possible with white

blotting-paper, sweeten with loaf-sugar, pour into custard-

cups.

N.B.—-This jelly is greatly improved if flavoured with sherry

or brandy ; it should be added after the cooking is finished,

and while the jelly is still hot.

Caramel Wheat Crystal.

10 Inmps of sugar,

J gill water.

3 teaspoonfola wheat oiystaL

IgiUmilk.

1 yolk of egg,

Pinoh of salt.

FlaTooring.

Boil the water and sugar together until a light brown colour,

and coat a dariole mould ; mix the wheat crystal with a little

of the cold milk, add the yolk of egg and a pinch of salt ; add

the rest of the milk (boiling), return to the saucepan and cook

for five or ten minutes, flavour and pour into the mould. Cover

with buttered paper and steam for thirty minutes.

Chicken Broth.

1 old fowl.
I

i teaspoonfiil salt

6 peppercorns. | IJ pints water.

After drawing and preparing the fowl, cut off aU the meat

and cut it up finely, chop up the bones and put them into a
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double saucepan with the meat, peppercorns, salt, and water

;

cover up closely, put on the fire, and cook for three hours,

keeping the water in the under saucepan boiling all the time.

When cooked strain into a basin and leave until cold, remove

all the fat, and warm without boiling.

N.R—The bones and meat may be put on again with more

water, and will make a very good second stock.

Chicken Soup.

Giblets and bones of 1 chicken.

1} pints water,

i teMspoonful salt.

10 peppercorns,

1 bay-leaf.

1 shallot.

1 stick of celery.

1 yolk of egg.

} gill cream.

Prepare the giblets and cut into small pieces, chop the bones.

Put into a saucepan with the water, a little salt, and the

peppercorns, bring to boiling-point, skim, add bay-leaf, shallot

and celery, cook gently for three hours, strain. When cold

remove the fat, put into a saucepan to boil, mix yolk and

cream together, add to the soup. For a change the cream

and egg may be omitted, and savoury custard cut into shapes

added.

Chicken-tea.

i chicken.

\ pint water.

Salt.

1 pint milk.

Pepper.

{Enoughfor 3 mpfuls.)

Shred the chicken meat, let it soak in the water and salt for

a few minutes, put into a jar with the milk, cover over closely.

Stand into a saucepan of water and cook for three hours,

strain, add pepper and a little cayenne if allowed. Eemove
all fat, and serve very hot with a little toast. If liked, this

may be made with beef instead of chicken. The bones and
giblets should be used for chicken soup.
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'For a Cough.'

1 gill whisky. I 2 oz. glyoerine.

i lb. honey.
| Juioe pf 2} lemons.

Mix all well together, and take a little when the cough is

troublesome.

Egg and Milk.

1 new-laid egg. I 1 gill milk.

1 teaspoonfiil sngar.
|

fTutmeg.

Beat up the egg, add the sugar, pour into a tumbler, add
the boiling milk, grate a little nutmeg on the top. Serve
with a biscuit.

Egg and Port-wine.

1 new-laid egg. I } gill hot water.

Sugar.
I ^ wineglass port-wine.

Beat up the egg, pour it into a tumbler, add a little sugar,

the hot water and wine. Serve with a plain biscuit.

Fish Cream.

4 oz. uncooked white fish

(weighed after scraping),

j^
gill milk.

i oz. butter.

i oz. breadornmbt.

Pepper.

Salt.

Cream.

Squeeze of lemon-juice.

1 white of egg.

i pint white sauce.

Eemove skin and bones from the fish, and scrape up finely

;

put milk, butter, and breadcrumbs into a saucepan and cook

over the fire until they form a soft mixture, allowing the

crumbs to swell thoroughly ; take off the fire, add pepper,

salt, fish and lemon-juice, whip the cream and add it to the

mixture. Whisk white of egg and stir in lightly
; pour into

a well-buttered basin, cover with buttered paper, and steam

for twenty minutes. Let it stand for a few minutes before

turning out. Turn on to a hot dish and cover with white

sauce.
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Fish Omelet.

2 01. cooked fish.

1 tablespoonfii] white ganoe.

Pepper, salt, and cayenne.

1 teaspoonfiil essence of anchovy.

i teaspoonfiil chopped parsley.

2 whole eggs and one white

(new-laid),

f oz. butter.

(Sufficientfor 2 persont.)

Divide the fish into flakes, removing the skin and bone

;

beat up the yolks of the eggs, add a few flakes of fish, and

seasoning, pepper, salt and cayenne
;
put the white sauce into

a small saucepan, stir over the fire till warm, then add the

fish, essence of anchovy, seasoning and parsley. Leave this

on the side of the stove to keep warm. Beat up the whites of

eggs to a stiiF froth, mix them lightly with the yolks, etc. ; put

the butter into a frying-pan. When hot pour in the egg, etc.,

stir till nearly set, place the fish mixture in the centre. Fold

up and serve very hot, garnished with lemon and parsley.

Gruel.

i pint milk.

1 dessertspoonful Patent Groats,

Salt.

Mix the groats to a smooth paste with a little of the cold

milk, put the rest of the milk on to boil. When boiling add

it to the groats, return to the saucepan, cook for ten minutes,

stirring all the time ; add salt, strain through a coarse strainei

into a breakfastcup. Serve very hot, with a little sugar if liked.

This may be made with water, or half and half.

Invalid Ice.

White of 1 new-laid egg. I 1 teaspoonfal lemon-juice.

1 teaspoonfiil castor-sugar.
|

Brandy or sherry.

Beat up the white of egg to a stiff froth, add the sugar,

lemon-juice, and brandy or aheny- Pile in a cup, and serve

with an ice wafer.
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Junket in Custard-cups.

1 tnspoonM sugar.

1 teaspoonfbl brandy.

Finch of cumamon.

^ piift milk.

I teaspoonftil rennet.

1 tablespoonfol DeTonahirG

-

cream or whippsd cream.

Nutmeg.

Pnt the sngar, brandy, and cinnamon into a basin, warm
the milk, and add to the ingredients in the basin. Mix in the

rennet, poor into two enstard-cnps. Leave until cold, put a

little cream on the top of each, and grate with nutmeg.

Lemon Drink for Invalids.

1 egg.
I

Jnioe of 1 lemon.

1 teaspoonfiil sngar.
| i bottle soda-water.

Beat the yolk of egg, sugar, and lemon-juice well together,

whip the white to a very stiff froth, mix it lightly in with the

lemon-juice and sugar, pour into a tumbler, and add the soda-

water.

Lemon Sponge.

1 pQ lemon or calfa foot jelly.

The white of a new-laid egg.

Lemon-jnice.

Melt the jelly, beat white of egg to a stiff froth, add the

jelly and a teaspoonfnl of lemon-juice (more if using calfs foot

jelly), whisk well until the mixture begins to set. File lightly

in a glass dish, and pour some custard round.

Minced Meat.

2 lb. lean jnicy steak. I Pepper and salt.

2 tablespoonfals beef-tea.
|

1 roond of toast

Scrape, or pass the meat through a mincing-machine, put the

beef-tea into a saucepan. When hot put in the meat, season

with pepper and salt, stir for a few minutes on a hot hob. It

must not get too hot, or the meat will harden and become

indigestible. Have the plate veiy hot, put a small round oi
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crisply toasted bread in the middle, put the meat on the toast,

and pour the gravy round.

Moulded Custard.

li gills milk.

i oz. SQgar.
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buttered mould and steam gently for fifteen or twenty minutes.

Tom out and serve.

Scalloped Oysters No.

1 tableaposnful breadonuubB.

Pepper.

Salt

4 oysters (large).

(iSi#eten</or 1 ftr«m.)

Butter (the size ofa walnut).

1 teaspoonful sherry or | tea-

spoonful lemon-juioe.

Mix the breadcrumbs with the pepper, salt, and cayenne,

put the oysters into a saucepan with their own liquor, let

them get thoroughly hot without boiling, strain, remove the

beards and gristle, and cut each oyster into four. Butter a

scallop-shell and sprinkle with breadcrumbs. Put in half the

oysters with some little pieces of butter and some crumbs,

add the rest of the oysters, some more pieces of butter,

sprinkle with the remainder of the crumbs, putting little

pieces of butter on the top to keep it moist. Mix the sherry

or lemon-juice with the liquor from the oysters and pour over.

Brown in the oven about ten minutes. The oysters must not

be allowed to harden.

Scalloped Oysters No. 2.

1 teaspoonful breadcrumbs.

1 oysters.

1 teaspoonful butter.

1 teaspoonful flour,

(Sufficientfor 1 person.)

1 gill milk.

i teaspoonful lemon-juioe.

Pepper.

Salt.

Put the crumbs into the oven for a few minutes to slightly

brown, scald the oysters in their own liquor, taking care that

they do not boU. Strain, and remove the beards and gristle,

cut them in halves. Melt the butter in a saucepan, mix in

the flour, add the milk, stir over the fire until boiling. Add
the liquor from the oysters, take off the fire, add the oysters,

lemon-juice, and seasoning. Put the mixture into a buttered
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Bcallop-shell, and sprinkle with crumbs. Bake in the oven for

seven or eight minutes.

Oysters served with brown bread and butter, garnished

with lemon, form a pleasant variety for an invalid. It is safer

to feed the oysters for a few days before consumption. They
should be put into a bowl of fresh water with a little salt, and

oatmeal sprinkled on the top. Change the water every other

day. When alive their shells are tightly closed, except when
feeding.

Soufifld Omelette.

1^ oz. sugar.

8 whites and 2 yolks of eggs.

i oz. flour.

i teaspoonful essence of vanilla.

i oz. butter.

2 tablespoonfuls jam warmed
(raspberry or apricot).

Make a syrup with the sugar and 1 tablespoonful of water,

add it to the yolks and cream together with a wooden spoon

for ten minutes, sprinkle in the flour, add vanilla and whites

beaten to a stiff froth; pour into a buttered omelet-pan, stand

over the fire for a few minutes, sprinkle well with sugar, put

into a moderate oven to bake for ten minutes. Turn out on

to a sugared paper, put the warm jam in the middle, fold over,

and lift on to a hot dish with a dish paper under.

Steamed Fillets of Sole.

1 Dover sola.

i oz. butter.

Pinch of salt.

Fillet the sole and roll each fillet up, tie with string or

cotton. Butter a soup-plate, put in the fillets, sprinkle with

a little salt, cover with a basin or plate. Put over a saucepan

of boiling water, and steam very gently for about thirty

minutes. Put on a hot dish, and pour the liquid from them
round. Garnish with parsley.
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Sweetbread (Fried).

1 ealf'1 sweotbiead.
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Tea made with Milk.

1 teaspoonful tea.

i pint milk.

Put the tea into a teapot, pour over the boiling milk, let it

infuse for one minute, pour into a cup, and serve with or

without sugar as liked.

White Wine Whey.

i pint milk.

1 wineglaagful sherrj.

1 teaspoonful sugar.

Put the milk on the fire. When boiling add the sherry,

stir, strain, and add sugar. It should be taken yeiy hot.

Oatmeal Porridge.

i lb. coarse Scotch oatmeal.

1 quart boiling water.

Salt.

Have the salted water quite boiling in the saucepan, sprinkle

in the oatmeal, stirring well with a wooden spoon. Cook for

about ten minutes, stirring all the time ; then put on the lid

of the saucepan, cook gently for three hours or longer. Stir

from time to time, turn into a basin, and it is ready to warm
up the next morning. Serve with hot or cold milk or

cream.

N.B.—A double enamelled saucepan is convenient for

making porridge, as the inside only can be used at first to

boil up the water and to cook the oatmeal until it has

thickened. It can then be put inside the other, with water

underneath, and cooked for three hours, and there is no

danger of the porridge burning.



CHAPTER XV

PRESERVES AND PICKLES

Notes and Rules on Preserving.

For preserve to keep well, it is necessary that a large propor-

tion of the water in the fruit should be evaporated. Therefore

ib is better to cook it quickly ; also, the jam will be a bad

colour if long in making.

The fruit should be picked in dry weather, or the jam is

likely to become mouldy.

Crushed loaf is the best sugar to use. The quantity depends

somewhat upon the fruit, and varies from f lb. to 1 lb. for

each pound of fruit.

A copper preserving-pan is not so liable to bum as an

enamelled pan, but it must be kept quite bright.

Eules.

1. Preserve the fruit as soon as possible after gathering.

2. Have a clear fire or gas-stove.

3. AJlow room in the preserving-pan for the jam to boil

well.

4. Keep the jam at a gentle heat untU the sugar has dis-

solved.

5. Use a wooden spoon for stirring.

6. Allow the jam to boil quickly, taking care that it does

not bum, as sugar burns easily; except marmalade, which

should boil slowly after the sugar is added.

7. Stir frequently and skim well.
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8. To see if the jam is cooked, test by putting h little on a

plate and leaving till cold. If cooked su£B.cientl7 it will set.

Jam insuflSciently boiled is apt to ferment.

9. See that the jars are perfectly dry and warm. Glass

jars are best, as the condition of the jam can more easily be

seen.

10. To tie down, cut rounds of tissue-paper the size of the

jars. Dip them into brandy and put on the top of the jam.

Then tie over some parchment-paper and label with name of

jam and date of making. It should be covered up as soon as

cold.

11. Store in a dry and airy place.

Apple Jam.

12 lb. apples.

7i lb. sugar.

3 lemons.

Wash and peel the apples, cut them in quarters, remove the

cores, put into a jar, and cover closely; stand the jar in a

saucepan of boihng water, cook until the fruit begins to soften

;

put the cores and parings into a preserving-pan with about

6 pints of water, boil quickly for an hour, strain. Put the

syrup back into the saucepan with the sugar, lemon-rind, and

juice ; stir until the sugar is dissolved, then boil quickly for

ten minutes. Add the apples and cook until the jam will set

;

pour into hot, dry jars. When cold cover and tie down.

Apple Jelly.

8 lb. apples. I 1 lemon.

5 pints water.
| f lb. sugar to every pint of juice.

Wash the apples, cut them in quarters, put them into a

saucepan with the water, boil until soft (do not stir); turn

into a hair sieve, and leave till all the juice has run through.

Peel the lemon thinly, put it into the preserving-pan with the
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apple-juice, the lemon-jwice, and the sugar in the above pro-

por'jon. Boil fast, and skim well for about half an hour, until

it will set. Put into small jars, cover, and tie down.

Apricot Jam,

To every pound of apricots allow 1 lb. crushed loaf-sugar.

Pare the apricots, cut them through with a silver knife,

take out the stones, put the fruit into an earthenware pan,

sprinkling the sugar between each layer, let it stand all night

Then turn it out into a preserving-pan, add the kernels, stir

over the fire until boiling ; boil from half an hour to three-

quarters. Put into' hot jars and tie down.

Black Currant Jam No. S.

To every pound of black currants allow

:

1 lb. loaf-sugar,

1 gill water.

2 oz. rhubarb.

Cut up the rhubarb very finely and put into the preserving-

pan with the currants, sugar, and water ; stir on the hob until

the sugar has dissolved, bring to boiling-point, boil well from

three-quarters of an hour to an hour. Put into hot jars and

ti'j down.

Black Currant Jam No. 2.

To every pound of black currants allow :

1 lb. loaf-sugar.

1 gill rhubarb syrup.

To make the rhubarb syrup, cut the rhubarb up and put it

into a preserving-kettle with a Jittle water and stew slowly,

till the syrup comes from it. To make the jam, put the

black currant, sugar, and syrup into the preserving-pan, stir

until the sugar has dissolved, boil well from half an hour to

three-quarters, skimming well. Put into hot jars and tie down.
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Black Currant Jelly.

S lb. black onTranta.

1 pint water or 2 lb. red cunanta.

Sugar (1 lb. to each pint of syrap).

Kemove the stalks from the currants, put the currants into

a jar with 1 pint water (if no red currants are being used),

cook well till all the juice is extracted. Strain through a, hair

sieve, put it into a preserving-pan, allowing 1 lb. of sugar to every

pint of syrup, stir till the sugar is dissolved ; boil fast until a

little will set when tested on a plate. Put into hot jars and

tie down.

Damson Cheese.

To every pound of damson pulp allow 1 lb. sugar.

1 gill water to 6 lb. damsons.

Put the damsons and water into a preserving-pan, stir gently

until boDing, simmer until the damsons are tender, rub them
through a coarse wire sieve. To each pound of pulp add

1 lb. of sugar, place over a gentle fire, stir until boiling, cook

well for about one hour. Put into small jars and tie down.

Bottled Damsons.

Have the fruit dry and ripe, put them into wide-mouthed

bottles with layers of sugar in between, tie over with bladder

Put in a copper with hay between and under, bring to boiling-

point, and cook until the fruit has shrunk one-third, then take

out the fire and leave untO cold.

Pickled Damsons.

To 1 quart damsons allow

:

1 lb. sugar.

i pint vinegar.

Have dry fruit, prick through with a fine needle, put the

damsons into a jar, boil the sugar and vinegar and pour over,

let them stand twenty-four hours
j
put them into a saucepan
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and bring to boiling-pointy but do not allow the damsoni to

mash. Season with cloves to taste.

Pickled Eggs.

18 new-laid egga,

1 quart Tinegar,

i doTes.

i oz, ginger (braised).

Sak.

1 oz. whole pepper.

Boil the eggs for fifteen minutes, put the other ingredients

into a saucepan and simmer for five minutes, remove the shells

from the eggs and put them into a dry jar, pour over the

boiling vinegar, etc. When cold tie down with bladder.

How to Bottle Gooseberries.

Gooseberries.

Boiling water.

Oil.

Choose firm, dry fruit, top and tail, put some glass bottles

in the oven to warm, nearly fill with the fruit, put in the

oven until the fruit is warm, then pour over enough boiling

water to loell cover. Pour in enough oil to form a layer

J inch thick, put on to a shelf where they will not be distuibed

till you come to use them. Eemove the oil carefully and use

as fresh' fruit.

Gooseberry Jelly.

Green gooseberries.

To every pint of jnice allow 1 lb. loaf-sugar.

(6 lb. gooseberries make 1 lb. jelly.)

Wash and pick the berries, which should be green but full

grown, put them into a pan with J pint of water to each pound

of fruit, boil until very tender, then strain through a jelly-bag

or sieve. To every pint of juice add 1 lb. of loaf sugar, boil

from twenty to thirty minutes, pour into small pots. When
cold it should be lightly set, as it stiffens with keeping. This

is a beautiful red jelly.
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Lemon Cheese.

8 01. bntter. I i lb. sugar.

S eggs. I
Juice and grated rind of 2 lemoni.

(Jfoifees li lb.)

Beat up the eggs, melt the butter in a saucepan, add eggs,

sugar, lemon rind and juice, stir over the fire till it thickens

and is near boiling-point. Pour into jars and cover over.

Marmalade.

16 Seville oranges.

3 pints water to 1 lb. orange

(sliced).

li lb. sugar to 1 lb. palp.

Juice of 2 lemons to 16

oranges.

Wash the oranges, dry thoroughly, cut in half, and shred

finely ; put all the pips into a little basin with water to cover,

weigh the orange and put in a pan with the water, leave to

soak for twenty-four hours. Put on in a preserving-kettle

and boil till the shreds are tender (about four hours). Weigh

the pulp, add sugar, put on again in the pan, add lemon-juice

and water from the pips, bring to boiling-point, skim, let it

boil for half an hour. Pour into jars which have been well

washed and dried; when cold cover over with jam papers,

label, and store on a dry shelf.

N.B.—Six oranges make about 10 lbs. of marmalade.

Mulberry and Apple Jam.

6 lb. molberries.

9 lb. apples.

9 lb. sugar.

Put the mulberries into a jar, cover over and stand in a

saucepan of boiling water, cook till the juice is extracted from

the fruit, turn on to a hair sieve and leave it to drain through

;

pare, core, and cut up the apples, put the syrup from the mul-

berries and the sugar into a preserving-pan and stir over the

fire till the sugar is dissolved, boil fast for five minutes, then
add the apples and boil quickly for three-quarters of an hour.
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If it will set then, take it off, if not boil longer. Put into hot,

dry jars, and when cold tie down.

Pickled Mushrooms.
2 quarts button mushroomg.

i o^ pepper.

3 blades of mace.

Salt.

Vinegar to cover.

Kub the mushrooms with flannel and salt and cut off the

stalks, wash and dry them. Put them into a saucepan with

the mace and pepper and a little salt, put on the lid, and cook

gently until the liquor flows. Continue cooking until the

liquor has nearly all evaporated, then add enough vinegar to

cover them, bring to boiling-point, skim well Put into dry

jars, and when cold cover securely with bladder.

Orange Cheese.

4 eggs. Juice of J lemon.

Rind and juice of 2 oranges, 2 oz. butter.

i lb. sugar.

{MaJkes If li.)

Beat up the eggs, rub off the rind from the oranges with

lumps of sugar, and strain the juice from oranges and lemon.

Melt the butter in a saucepan, add all the other ingredients,

and stir over the fire until the mixture thickens and is near

boiling-point. Put into jars and cover over.

Orange Paste.

Sweet oranges,

1 lb, castor-sugar to each pound of oranges.

Weigh any number preferred of sweet oranges, put them

into water for two or three days, changing the water each

day, then boil them whole till tender. Eub them through a

sieve, add the sugar, and beat well together. Put into jars,

sprinkle thick with sugar, and cover with paper.

N.R—This will ke*? for two or three montha
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Oranges Preserved Whole.

6 large Seville oranges.

Syrup made vith 1} lb. sugar to 3 pints watw.

Basp off the thin rind of the oranges, cut a small hole in the

stalk end, and with the small end of a teaspoon take out the

juice, pulp, arid pips. Cover them with cold spring water, and

let them remain four days, changing the water once ; then tie

each orange up in a piece of mushn and boil them in plenty of

water until they are tender enough for a straw to go through.

Have ready a thin syrup made of IJ lb. of sugar and 3 pints

of water, put in the oranges, and boil them two hours. Take

them out of the pan carefully and put them aside. The next

day add another l^- lb. of sugar to the syrup and a little more

water, let it simmer awhile, then put in the oranges and boil

until quite clear and the syrup like fine honey. Marmalade

may be made of the raspings and pulp.

Pershore or Green Egg Plum Jam.

1 lb. green plums.

1 lb. sugar.

1 teaoupful water.

When cooking take out as many stones as possible, crack

and put back kernels.. Make in the usual way.

Quince Jam.
Qninces.

3 gills water to every pound of fmit,

1 lb. sugar to every pound of pulp.

Wash the fruit, slice it up, putting it into water as prepared

Drain and put it into a preserving-pan with the above propor-

tion of water, let it boil well until tender and reduced to a

prilp. Eub through a hair sieve and allow 1 lb. of sugar to

each pound of pulp. Stir over the fire until boiling, and boil

for three-quarters of an hour until a little wOl set on a plate.

Put into dry jars, tie dowp and label.
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Rhubarb Jam.
To every pound of rhubarb allow :

1 lb. loaf-sugar.
j

The rind of J lemon.

The juice of J lemon,
| J oz. bitter almonda.

Cut up the rhubarb and lemon-rind and almonds, add the

lemon-juice and sugar, and leave them to stand all night,

then stir over the fire until boiling. Boil quickly from half

to three-quarters of an hour. Put into dry jars and tie

down.

Raspberry and Currant Jam.

To every pound of raspberries allow

:

1 lb. sugar.

H lb. red currant juice.

Remove the stalks from the raspberries, put them into a

preserving-pan, stir over the fire until boiling, boil for ten

minutes, then add the juice and sugar and boil quickly for

half an hour. Put into dry jars and tie down.

N.B.—To make the red currant syrup : After removing the

stalks from the currants, put them into a jar, stand the jar in

a saucepan of boiling water, and cook until the juice is ex-

tracted, then strain.

Vegetable Marrow Jam.

1 large old marrow.

Syrup (made with 6 oz. brown

sugar to 1 pint water).

1 wineglassful brandy to 3 lb.

marrow.

To every pound of marrow allow

:

1 lb. loaf-sugar.

The rind and juice of 1 lemon.

Bruised ginger and cayenne

pepper.

Peel the marrow and cut it in chunks like preserved ginger,

gour over it a thin syrup of brown sugar and water, let it

stand for forty-eight hours. Add the lemon juice and rind

cut very finely, tie the cayenne pepper and ginger in a muslin

bag. Boil all until the marrow is quite transparent (two to

three hours), then add t\e brandy, put into jars, and tie down.

N.B.—This jam should be kept some months before using.
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Red Currant Jelly.

S lb. red cnrrants.

Sugar (1 lb. to each pint of symp),

Bemoye the stalks from the currants, put the currants into

a jar, cover closely, and stand the jar in boiling water till the

juice is well extracted, strain through a hair sieve. Put the

syrup into a preserving-pan, allowing 1 lb. of sugar to each

pint, stir till the sugar is dissolved. Boil quickly, skimming
and stirring frequently until a little will set when tested on a

plate. Put into small jars, and when cold cover and tie down.

i lb, treacle.

2 pints strong old ale.

1 oz. coriander seeds (crushed),

1 oz. whole black pepper.

Pickle for Spiced Beef.

1 oz. whole allspice (pimento).

2 oz. saltpetre.

1 lb. salt.

3 shallots (large, chopped).

Boil all together a few minutes, and then pour boiling over

the meat ; turn every day, and leave in the pickle three weeks

or a° month.

Pickle for Tongues No. z.

li lb. salt,

i oz. saltpetre.

i lb. coarse sugar.

Put these ingredients into a jug and pour over them a quart

of boiling water, stir well. When cold it is ready to use,

The meat should be rubbed with a little salt first.

Pickle for Tongues No. 2.

1 oz. saltpetre.

6 oz. salt.

1 lb. sugar.

Rub the saltpetre on Xhe tongue, then the salt, and leave it,

rubbing it every day and turning it every day for nine days.
Four days before the nine days are up rub in the sugar. Boil

with a bunch of herbs for about four hours.
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BEVERAGES
Cherry Syrup.

6 lb. 10 oz. cheTTiea. I | gill water,

9 oz. sugar.
|

Oil.

Stalk the cherries, crush them in a mortar, pass through a

hair sieve. Make a syrup with the sugar and water, put in

the cherry-juice, and cook for quarter of an hour, skimming

well. Put into bottles pour over enough oil to cover, cork,

and seal down with sealing-wax.

N.B.—The fruit boiled up with more syrup makes a second

quality.

Coffee.

i lb. Mysore,

i lb. Plantation.

1 lb. Mocha.

i pint milk. IJ tablespoonfuls of the above

i pint water, mixture of cofiee.

Finch of salt or sugar.

If you are not using a percolating coffee-pot, it is best to tie

the coffee in a muslin bag. Put it into a jug which has been

previously warmed, pour on the boiling water, cover, and

leave it to infuse for five or ten minutes. Take out the bag,

put it into a small saucepan, add a little boiling water, and

boil for three minutes; add this to the coffee in the jug.

Bring the milk to boiling-boint, and serve by pouring both
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together into the cups; less milk is required if cream is

allowed.

N.B.—It is best to get coffee-berries. These should be

freshly roasted and ground each time.

To roast Coffee.—If you have no coffee-roaster, put the berries

on to a tin plate and bake in the oven until a rich brown
j

they must not get too dark.

Another way is to put them into a saut^-pan with a little

butter (about J oz. to ^ lb. of berries), and stir over the fire

until they become a rich brown colour.

Ginger Syrup No. x.

4i pints water.

3i lb. loaf-sngai.

3 drachniB essence of ginger.

3 drachms essence of cayenne.

i oz. burnt sugar.

I oz. tartaric acid.

Boil the sugar and water together for three-quarters of an

hour, take off the fire and add the essences, the burnt sugar,

and tartaric acid, bottle. Serve hot with water and sugar.

Ginger Syrup No. 2.

6 drachma essence of ginger,

3 drachms essence of capsicum,

i oz. tartaric acid.

i lb. loaf-sugar.

2 quarts boiling water.

Boil the sugar and water together for ten minutes, pour on

to the tartaric acid; when cold add the essences, bottle. A
tablespoonful to a tumbler of boiling water.

Iced Coffee

1 pint clear, strong coffee.

Pinch of salt.

i pint boiling milk.

1 gill cream.

1 tablespoonful brandy.

Ice.

Pour the coffee and the boiling milk into a jug, when quite

cold add the cream and brandy. Freeze the mixture by
standing the jug in a zinc bucket surrounded by ice. Serv«
in small coffee-cups.
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Iced Tea.

Tea (strong).

Lemons.

Ice.

Infuse the tea for three minutes, pour it off, add lemon-juice

according to taste. Freeze in the same way as the coffee.

Lemonade.

S lemons. I 1 quart cold water.

i lb. sugar.
| Ice.

Pare the lemons thinly and put the rind into a Jar with the

water, sugar, and lemon-juice. Cover and leave it in a cold place

for an hour or so. Strain and add a few lumps of ice.

Lemon Syrup.

S lb. sngar.

1 quart water.

1 oz. citric acid (crystals).

1 drachm tincture of orange.

1 drachm tincture of lemon.

Boil the sugar and water together for ten minutes, pour

into a basin with the citric acid, when cold add the tinctures,

bottle.

Raspberry and Red Currant Syrup.

1 lb. raspberries.

2 lb. red currants.

1} lb. loaf-sugar.

i pint water,

OiL

Put the fruit into a preserving-kettle and cook to a pulp,

taking care that it does not bum, strain through a hair sieve.

Put sugar and water into the kettle and boil for ten minutes,

put the juice of the fruit into this and warm it up. Pour into

hot bottles while still hot, pour over a little oil, cork and 8eal

down with sealing-wax.
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Strawberry Syrup.

1j lb. strawbemes. I 2 gills water.

1 lb. 2 oz. sugar.
|

Oil.

Boil sugar and water to 240° F. Crush the strawberries

in a mortar, put them into the syrup and let it heat again ; it

must ndl boil. Put into a basin and leave all night ; next day

pass through a hair sieve or tammy. Put into bottles, pour a

little oil over, cork, and seal with sealing-wax.

N.B.—The fruit boiled up with more syrup makes a second

quality.



CHAPTER XVII

AFTERNOON TEAS

Fob afternoon tea there are many dainty cakes and sand-

wiches which may be served with a choice of tea and cofiFee,

and so prevent monotony. The tea should only be allowed

to infuse for three minutes; it should be made with quite

boiling water to insure the full flavour being extracted.

Water that has boiled twice will quite spoil it.

The cream should be fresh from the dairy ; the preserved

cream sold in jars is too thick, and imparts a disagreeable

flavour to the tea.

Cofiee is often served as well for thoje who may not care

for tea.

Thin brown and white bread and butter is cut ; if liked it

may be rolled. Sandwiches of preserve may be cut into

rounds or fancy shapes.

White tin bread one day old is the best for cutting thinly,

as fresh bread'is liable to crumble ; but brown bread is nic^r

new. Milk and rasped rolls are better new ; these are a

change sometimes from the ordinary loaf.

As some people do not care for sweet cake, savoury sand-

wiches will prove a welcome addition to the tea-table.

Sandwiches should be cut into small triangles or squares,

dished lightly on a d'oyley, and garnished with cress.

Sardine and cress sandwiches should be made with brown

bread and butter; shrimp sandwiches are nicest made from

milk or rasped rolls; watercress and cucumber and tomato
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Bandwiches are most acceptable in the summer, being cool and

refreshing.

The yolk of a hard-boiled egg pounded with a little butter

and anchovy or bloater paste is a very good mixture for sand-

wiches. If sandwiches are cut some time before they are

wanted, a damp cloth placed over them will keep them per-

fectly fresh.

Small scones, potato cakes, pikelets, tea cakes, etc., buttered

and served hot are suitable for the cold weather.

There is such a variety of cakes and biscuits that, with a

little care and forethought, the tea-table may be made very

attractive.

Fingers of rich cake, crisp biscuits, small iced cakes, shapes

of almond paste, little cakes, all give a light and attractive

appearance. They may be mixed or served separately, and

only a few of each kind should be used. Becipes for these

will be found elsewhere.

In summer iced tea is sometimes served. This is prepared

by making a quantity, of tea several hours before it is wanted.

After the tea has infused for three minutes it should be poured

o^ a little lemon-juice added, and allowed to get perfectly

cold. Serve with ioe and thin slices of lemon. See Beverages,



CHAPTER XVIII

MENUS AND THEIR COMPILATION

Order of serving a Complete Dinner.

HORS D'CEXA^KKS.

POTAGES.

POISSON.

ENTRIES.

RELEViS.

r6ti.

entremets.

DESSERT.

GAF±

This forms a complete dinner. Sometimes one or two of the

courses are omittedi but the order of serving them remains

the same. A dinner of the present day consists of mora

courses than formerly, but fewer dishes are served in each

course.

Hors d'ceuvres are usually served cold. They should be smaD

and inviting in appearance.

Potages.—The clear soup should precede the thick Two
soups are more usually served than three. If only one soup

is served, preference should be given to a clear or thin cream

soup.
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Poissons may be either plainly boiled or dressed fish When
two fish are served, the plain comes before the dressed.

Dressed fish should be served in small pieces.

Entries are served either before or after the relev^s. They

consist of dressed or made dishes, usually composed of many

ingredients. Entries should always be served daintily. If

two are served, one should be brown and the other white.

The light entree comes first, the heavy one later. One may
be cold and the other hot.

Belevds.—This course, as a rule, consists of solid joints

roasted, boiled, or braised. The garnish gives the charac-

teristic name to each dish, and a vegetable is usually served

with the remove. Sorbets or liquid ices are served after the

remove.

B6ti, consists of game or poultry. Sometimes when joints

are served the remove is omitted. A salad is always served

with the rdti, and usually fried potatoes.

Entremets.—This course usually consists of three things

:

(1) Dressed vegetables, which follow the roast, and often goes

under the name of 'Legume,' and is served as a separate

course. (2) Sweet entremets, which may be served either hot

or cold. If two are served, one should be hot, the other cold.

(3) Savouries, which precede the dessert, and are usually served

hot. Cheese is often served.

Care should be taken in compiling a menu to choose dishes

which are in season, and to alternate the methods of cooking

{e.g., two fried dishes should not succeed one another), and the

character of the dishes (e.g., a rich soup should be followed by
a plain fish course).

Oysters should never appear on the menil during the months
of May, June, July, and August.

The dishes should be varied as much as possible both in

colour and taste.

Well-known dishes should not have new names given to

them
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Most dishes have standard garnishes, and are known by thip

characteristic name all over the world.

A garnish should always please the eye and satisfy the

palate.

For simple garnishes aspic, beetroot, cucumber, eggs,

lemon, parsley, watercress, olives, cut vegetables, truifies,

horseradish, etc., may be used. Sometimes a thick sauce

forms the only garnish {e.g., fricassee of chicken).

Ears cPCEuvn.
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Hors d'CEvAm.

Potages.

Poissom.

Entrde.

Relev4.

MENU te 12 Avril

Caviare.

Consomm^ 4 la Boyale.

CrSme de Concombres.

Saumon bouilli. Sauce Mouseeline.

Soufl6 de Merlan.

Chaudfroid de Volaille.

Sella d'Agneau k la Bretonne.

Sorbets it 1'Annas.

Rdti.
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CHAPTEE XIX

NOTES ON CHEESE

Cheese is served after the sweet entremets.

It is not easy of digestion, but a small quantity taken at

the end of a meal aids digestion.

Cheese is the curd of milk dried. The milk is slightly

heated, then the curd is separated from the whey by the

addition of an acid. The curd is then dried and pressed, a

process that usually takes several months.

Skimmed milk cheeses are very hard, and are the most

indigestible. Cheese made from new milk, with or without

the addition of cream, is much softer, being usually known as

' fat ' cheese. Stilton is the finest of English cheeses, but

varies very much in quality, sufficient care not being taken

whilst it is ripening.

Gorgonzola and Wensleydale most resemble Stilton. Gor-

gonzola has a strong and peculiar odour, Wensleydale is little

known, only 200 of the cheeses being made annually in a

little village of that name in Yorkshire.

Sage cheese is made by mixing chopped sage with the curd

before being dried. It is not often seen except in the

country.

Cheddar is one of the best-known cheeses. It is a mild

cheese, and one oi the least expensive.

American cheeses are a little cheaper, and have a stronger

flavour than English.

Parmesan is a skimmed-mili cheese. It is very hard, and
is much used grated in culinary preparations.
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The best Parmesan is kept for three or four years before

sending to market.

Swiss cheeses are noted for their fine flayour, Gruyfere being

one of the best known.

Camembert is a cream cheese made in Brittany. It is a

small round yellow cheese with a dark rind. Great care is

taken in regulating the temperature of the room in which the

cheese is dried, or it is spoilt.

Cream cheese is not properly cheese, merely being cream

well dried.

Eoquefort is a very rich cheese made in the South of France.

Dutch cheeses are round, and have a dark-red rind.

The best-known cheeses are as follows

:

American.

Brie.

Camembert.

Cheddar.

Cheshire.

Cottenham.

Derby.

Double Gloucester.

Dutch.

Gorgonzola.

Gruyfere.

Neuch3.teL

Parmesan.

Eoquefort.

Porte Salute.

Stilton.

Wensleydale.

Cream Cheese.

8 quarts thin cream, at 60° T,

10 drops rennet.

Let it stand one hour in a stone jar, then pour into a bag,

and hang it up for twelve hours. Squeeze at the end of six

hours, press under three bricks.

Milk Cheese.

2 quarts new ^ilV, at 80° F.

10 drops rennet.

1 tablespoonful cold water.

Stand one hour, ready for turning the next day, if kept at

60°, fill moulds up to top.
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Absinthe.—A liqueur prepared from a plant of the Wormwood family.

Allspice.—The ripe and dried berries of an evergreen.

Andouillette.—A kind of small sausage.

Angelica,.—The succulent stem of an umbelliferous plant which is pr«

served in sugar.

A rindieuie.—Curried dishe*,

A» Four.—Baked in the oven.

Au Gratin.—A term applied to dishes served in the dish in which baked.

Au Maigre.—Lenten dishes ; dishes prepared vfithout meat.

Au Naturel.—Food cooked simply and plainly.

Aubergine.—Egg fruit, a relation of the tomato, cooked like artichoke

bottoms.

Bain-marie.—A large vessel half filled with hot water in which small

saucepans, etc., are placed to keep their eontents hot without

burning.

Bannocks.—Thin round fiat cakes made with oatmeal.

Barbe de Capucine.—A salad plant.

Bavaroise.—A kind of cold custard pudding.

Bay-leaf.—^The leaf of a species of laurel, usually included in the bouquet

garni.

Bisque.—Th« name given to soups made with shellfish,

Bombay Duck.—An Indian fish which is dried and served with curries, etc,

Bombe.—An iced pudding in the shape of a bomb filled with cream.

Bon-bon.—Sugar confectionery.

Borage.—An aromatic plant used for flavouring salads and iced drinks.

Bouch^es.—Mouthful ; small puff-paste patties.

Bouilli.—Fresh boiled beef.

Bouillon.—A plain clear soup ; unolarified beef broth.

Bouquet Ganu.—A small bunch of herbs, fienerally thyme, marjoram.

bay-leaf, and parsley.
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Braiae,—To 000k meat in a pan (a braiaijre) oloaely covered to prevent

evaporation, so that the meat retains its own juices, and takes its

flavour from the vegetables, herbs, bacon, etc., cooked with it.

Brioche.—A light ?rench yeast cake, similar to Bath buns.

Cannelons.—Small rolls of pastry stuffed with meat.

Caramel.—Sugar boiled to a very dark brown, used for flavouring and
colouring.

Cardamoms.—A spice used for flavouring, a plant of the genus Amomum.
Casserole.—A stewpan, or a shape of rioe, pastry, etc., filled with meat, etc.

Caviare.—Sturgeon's roe salted.

Charlotte.—Usually a mould of biscuits filled with cream or custard.

Ohartreuse.—Originally a mould of fruit or vegetables set in jelly or

aspic, now used also for cooked game, e'tc, served in this style.

Chervil.—An aromatic herb used for flavouring.

Chives.—A plant of the Onion family, the stalks of which are used foi

flavouring.

Colcannon.—An Irish dish of mashed potatoes and boiled cabbage.

Compote.—Fruits stewed in syrup.

Consomm^.—Clear soup.

Croquettes.—Shapes of minced meat, coated with egg and breadcrumbs,

and fried.

Croustades.—Shapes of bread fried, in which minces, etc., are served.

Croutons.—Thin slices of bread cut into shapes, fried, and used for

garnishing.

Cara;oa.—A liqueur often used for flavouring creams, etc.

Darioles.—Small moulds used for jellies, puddings, etc.

Daubiere.—An oval stewpan.

Demi-glace.—A brown sauce.

Dragees.—Sugar-plums.

Eclair.—A French pastry filled with cream.

Egg-nogg.—An American drink.

Entree.—Fish, meat, fowl, or game dressed in some fancy way, generally

served with a sauce ; hot or cold side dishes.

Entremets.—Dainty dishes of vegetables, hot or cold sweets, or savouries.

Fanchonettes.—Small custard tartlets covered with a meringue mixture.

F^cule.—A fine flour used for thickening.

Fennel.—An aromatic plant used for sauces and garnishing.

Financiere.—A rich ragout used in entrees.

Fines Herbes.—A mixture of green herbs, parsley, tarragon, chervil,

thyme, «tc.
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nao.—A FreBoh cnatard tart.

Fleuxon.—A half-moon shape of puff paste used for garnishing.

Foie Gras.—Fat goose liver.

Fricandeau.—Braised fillet of real larded.

Frieardelle.—A thin braised steak of game or yeal.

Fricassee.—A white stew of chicken, Teal, rabbit, or fish.

Frumenty.—Boiled wheat or barley served with milk, honey, or lugai

Galantine,—A dish of white meat rolled, and served cold.

Galette.—light roll or cake.

Gherkins.—Small cucumbers used for pickles.

Giblets.—Neck, pinions, liver, heart, etc., of poultry.

Glaze.—Stock er gravy reduced to the thickness of jelly.

Globe Artichokes.—The flowec-buds of a plant of the Thistle family.

Gooseberry FooL—Fruit rubbed through a sieve and mixed with cream or

custard.

Gxenadins.—Small fillets of meat larded and braised.

Haggis.—A Scotch dish mads of various ingredients cooked in a sheep'i

paunch.

Haricot.—A stew of Med meat.

Hash.—Heat rewarmed in slices.

H&telet.—A small silver skewer.

Hollandaise.—A white fish sauce.

Hominy.—A farinaceous food prepared from maize.

Hors d'CEuvre.—Small dainty relishes served cold before the soup.

Irish UosB.—A kind of seaweed which is used for making jellies—very

nourishing.

Isinglass.—Gelatine prepared from the swimming bladder of the sturgeon.

Jugg^g.—Name given to a form of cooking when meat is stewed in a jar.

Julienne.—A clear soup garnished with a variety of vegetables finely

shredded.

Jumbles.—A cart of biscuit.

Eebobs.—A Turkish dish consisting of small slices of mutton threaded on
skewers and grilled.

Kedgeree.—A dish of fish and rice garnished with hard-boiled eggs.

Ketchup.—A sauce made from mushrooms.

Eirsch.^-A spirit made from cherries.

EoumisB.—A beverage made from fermented milk.

Eromeskies Balls or rolls of minced cooked meat or game rolled in tuun
IT bwwB, dipped in batter, and &i«d.
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Larding.—Inserting Bnull strips of fat baoon in s piece of meat.

Liaison,—A mixture used for thickening aonps and saaces.

Hacedoine.—A yaiiety of fruits moulded in jelly or vegetables mixed
together. ..

Madeleine.—A kind of small cake.

Haltre d'HoteL—Butter mixed with parsley, lemon-juioe, and seasoning

used as a garnish for grilled meats, etc.

Uaiaschino.—A white liqueur used for flarouring.

Uarinade.—A brine in which fish or meat is steeped.

Uayonnaise.—^A thick cold sauce made of yolks of eggs, oil, vinegar, and
cream.

Uazarin.—A small ornamental shape of fish, game, or poultry,

mignonette Pepper.—Coarsely ground white peppercorns.

Uirepoix.—A mixture of vegetables and herbs forming the foundation of

some brown soups and sauces ; also used in braising meat.

Hiroton.—Small rounds of meat or poultry braised or stewed.

Mousse.—Originally a very light ice-cream mixture.

Mulligatawny.—An Indian soup flavoured with carry-powder.

Negus.—Mulled wine.

Norfolk Dumplings.—Pieces of dough poached in boiling water.

Hoyeao.—A liqueur flavoured with peach or nectarine kemek.

Panada.—A thick sauce used for binding meat mixtures.

Panurette.—Browned cmmbs or grated rusks used for decoration or coating.

Paprika.—Hungarian red pepper.

Parboil—To partly cook.

Parmesan.—An Italian skim-milk cheese.

Piece de Resistance.—The chief joint of a dinner.

Pilau.—A Turkish dish of rice and meat highly flavoured.

Pistachio.—The kernel of thr. not of the terebinth, of a light-green colour,

much used for flavouring and decorating.

Peach.—To cook lightly in boiling water.

Po£Ie.—A cooking pot or pan.

Pot-an-feu.—A dish of beef, broth, and vegetables..

Pnlled Bread.—^The crumb of • loaf pulled into pieces whOe hot, and
' baked till crisp.

Qaenelles.—A creamy meat mixture shaped in spoons and poached.

Quince.—A fruit of liie Apple family used for marmalades, compotes, and

tarts.

Bagont.—A rich stew highly seasoned.

Bameqnins.—A cheese savoury served in oaseo.
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Ratafia.—The essence of bitter almonds ; a small biscuit.

Ravigote.—A sauce containing the fines herbes mixture.

Rennet.—The prepared membrane of a calfs stomach.

Rissoles.—Small shapes of minced meat or fish enclosed in pastry and

fried.

RisBolettes.—Minced meat enclosed in thin pancakes and fried.

Roux.—A preparation of butter and flour used for thickening soups and

sauces. There are three kinds : white, fawn, and brown.

Salamander.—A flat piece of iron with a handle which is allowed to get

red hot, and then used for browning the tops of puddings, etc.

Salmi.—A dish of game hashed after it has been partially roasted.

Salpicon.—A savoury mince of game and poultry.

Sauerkraut.—A German dish of pickled cabbage.

Saut^-pan.—A shallow copper pan used for dry frying.

Saveloy.—A smoked pork sausage.

Savarin.—A light spongy cake made with yeast, soaked with wine and

syrup, decorated with preserved fruits.

Simuel Cake.—A mid-Lent cake, with layers of almond paste, properly

served on ' Mothering ' Sunday.

Souffle.—A baked or steamed pudding or savoury lightened with the

whipped whites of eggs.

Soy.—A dark-brown sauce originally made in Japan.

Syllabub.—A milk punch flavoured with liqueurs and spices.

Tansy.—An aromatic herb used for flavouring.

Tarragon.—A plant used for flavouring.

Terrapin.—A small American turtle.

Timbale.—Moulds lined with pastry, etc., and filled with a savoury

mixture of cooked meat.

Toumedos.—Thin fillets of beef served as an entrfe.

Trufftes.—A small fungus similar to a mushroom. There are three

varieties : black, gray, and red.

Vol-au-vent.—A case of puflf paste filled with a savoury mixture of meat,

chicken, or fish.

Welsh Rarebit, or Rabbit.—A slice of toasted bread covered with s

highly seasoned mixture of cheese, beer, butter, etc.
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THINGS OBTAINABLE IN DIFFERENT
MONTHS
JANUABY.

Fruit.—Apples, bananas, dates, figs, grapes, lemons, med-

lars, melons (Spanish water), nuts, oranges, pears, pines (St.

Michael's), prunes, rhubarb.

Vegetables.—Artichokes (Jerusalem), beetroot, broccoli,

Brussels sprouts, savoys, celery, carrots, chervil, garlic, greens,

horseradish, leeks, lettuce, mushrooms, onions, ditto Spanish,

parsnips, potatoes, Scotch kale, salsify.

Fish.—Bloaters, brill, cod, cockles, crabs, dabs, dory, eels,

flounders, gurnards, haddocks, halibut, herrings, ling, lobsters,

(scarce), mackerel, oysters, perch, pike, plaice, prawns, salmo?"

(Dutch), scallops, skate, smelt, soles, sprats, turbot, whiting.

Game and Poultry.—Blackcock, chickens, ducks (wild),

geese, ditto wild, hares, larks, partridges, pheasants, pigeon,

plovers, rabbits, snipe, turkeys, teal, widgeon, woodcock.

Meat—Beef, lamb, mutton, pork, veal, venison.

FEBBUABY.

Fruit.—Apples, bananas, dates, figs, grapes, lemons, melons

(Spanish water), nuts, oranges, ditto Seville, pears, pines (St.

Michafil's), ditto English, prunes, rhubarb.

Vegetables.^—Artichokes (Jerusalem), beetroot, broccoli,

Brussels sprouts, savoys, carrots, celery, chervil, garlic, horse-
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ladiah, kale, leeks, lettuce, mushrooms, onions, ditto Spanish,

potatoes, parsnips, salsify, seakale.

Fish.—Bloaters, cod, crabs, dory, eels, flounders, gurnards,

haddocks, herrings, ling, lobsters, mackerel, mussels, oysters,

pike, salmon, scallops, skate, smelt, sprats, trout, turbot, white-

bait.

Game and Poultry.—Blackcock, chickens, ducklings

(very dear), ducks (wHd), geese, ditto wild, hares, larks,

partridges, plovers, pigeons, prairie hens, rabbits, snipe, teal,

turkey, widgeon, woodcock.

Meat.—Beef, mutton (best from Christmas to Midsummer),

lamb, pork, veal.

MABOH.

Fruit.—Apples, bananas, figs, grapes, lemons, melons

(Spanish water), oranges, ditto Seville, pines (St. Michael's),

ditto English, prunes, rhubarb.

Vegetables.—Artichokes (Jerusalem and globe), beetroot,

broccoli, cabbage (red), carrots, chervil, horseradish, lettuce,

leeks, onions, ditto Spanish, parsnips, potatoes, ditto new,

radishes, salsify, seakale, small salad, spinach.

Fish.—Bloaters, cod, conger-eels, crabs, dory, flounders,

gurnards, hng, lobsters, mackerel, oysters, pike (till 15th),

salmon, scallops, shrimps, skate, smelts, sprats, trout, turbot,

whitebait.

Game and Poultry.—Blackcock, chickens, ducklings,

ducks (wild), geese (wild), guinea-fowl, pigeons, prairie hens,

quails, teaL

Meat.—^Beef, lamb, mutton, pork, veal (best from March
to July).

AFBIL.

Fruit. — Apples, bananas, grapes, green gooseberries,

lemons, oranges, pines (St. Michael's), ditto English, rhubarb

Vegetables.— Artichokes (globe), asparagus, beetroot,

broccoli, cabbage (spring), chervil, cucumbers, horseradish
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lettuce, onions, parsnips, peas, potatoes, ditto new, radishes,

seakale, spinach, small salad, tomatoes, turnip-tops.

Fish.—Bloaters, cod, conger-eels, crahs, dory, flounders,

gurnards, herrings, ling, lobsters, mackerel, mullet, oysters,

pravms, salmon, scallops, shrimps, skate, smelts, trout, turbot,

whitebait.

Game and Poultry.—Chickens, ducklings, guinea-fowl,

leverets, pigeons, teal.

Meat.—Beef, lamb (best from AprU to June), mutton,

pork, veaL

MAY.

Fruit Apples, bananas, cherries and currants, green

gooseberries, grapes, lemons, nuts, oranges, pines (English),

rhubarb, strawberries.

Vegetables. — Artichokes (globe), asparagus, beetroot,

cabbages, carrots, cauliflowers, chervil, cucumbers, horseradish,

lettuce, onions, peas, potatoes, ditto new, radishes, seakale,

spinach, tomatoes, turnips.

Fish.—Bass, bloaters, brill, conger-eels, crabs, crayfish,

aory, eels, gurnards, haddock, halibut, ling, lobsters, mackerel,

mullet, plaice, prawns, salmon, scallops, shrimps, skate, smelts,

sole, trout, turbot (at its best), whiting, whitebait.

Game and Poultry.—Chickens and ducklings, guinea-

fowls, leverets, pigeons, rabbits.

Meat—Beef, lamb, mutton, veaL

JUNE.

Fruit.—Apricots, bananas, currants, cherries, gooseberries,

lemons, grapes, melons, pines, raspberries, strawberries.

Vegetables.— Asparagus, beans (French and kidney),

cabbage, carrots, cauliflowers, chervil, cuciunbers, endive, green

peas, horseradish, leeks, lettuce, onions, potatoes, radishes,

spinach, tomatoes, turnips.

For Drying.—Thyme, mint, tarragon.

Fish.

—

Baas, bloaters, brill, conger-eels, crabs, crawfish,
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dory, eels, gurnards, haddocks, halibut, ling, lobsters, mackerel,

mullet, plaice, prawns, salmon, shrimps, soles, trout, turbot,

whiting, whitebait.

Game and Poultry.—Chickens and ducklings, goslings,

leverets, pigeons, rabbits, snipe, venison.

Meat.—Beef, lamb, mutton, veal.

JULY.

Fruit.—Apricots, bananas, cherries, currants, gooseberries,

green figs, greengages, lemons, melons, grapes, mulberries,

peaches, plums, pineapples (English), raspberries, strawberries.

Vegetables.—Artichokes (globe), asparagus, beans, beet-

root, carrots, cauliflowers, cabbages, chervil, cucumbers, green

peas, horseradish, leeks, lettuce, marrows, onions, potatoes,

spinach, salsify, turnips, tomatoes.

For Drying.—Marjoram, thyme, mint.

For Pickling.—Red cabbage, cauliflowers, cucumbers, nas-

turtiums, onions.

Fish.—Bass, bloaters, brill, conger-eels, crabs, dory, eols,

gurnards, haddock, halibut, herrings, ling, lobsters, mullet,

pike, plaice, prawns, salmon, sea-bream, shrimps, soles, trout,

whitebait, whiting.

Game and Poultry.—Bordeaux pigeons, ducks, goslings,

leverets, rabbits, venison.

Meat-—Beef, lamb, mutton, veaL

AUGUST.

Fruit.—Apricots, bananas, currants, cherries, greengages,

green figs, filberts, lemons, melons (hot-house and rock),

mulberries, grapes, nectarines, peaches, pears, plums, pines

(English), raspberries.

Vegetables.—Artichokes (globe), beans, beetroot, carrots,

cauliflowers, chervil, cucumbers, lettuce, leeks, mushrooms,
marrows, onions, potatoes, salsify, spinach, shallots, turnips,

tomatoes.
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For Drying.—Basil, sage.

For Pickling.—Capsicum, chillies, walnuts.

Fish.—Bass, bloaters, brill, conger-eels, dabs, dory, flounders,

gurnards, haddock, herrings, lobsters, mullet, pike, plaice,

prawns, salmon, sea - bream, shrimps, soles, turbot, trout,

whiting, whitebait.

Game and Poultry.—Blackcock (from the 20th), chickens,

ducks (wild), fowls, grouse (from 12th), goslings, leverets,

pigeons (wild), ptarmigan (from 12th), plovers, quails, snipe,

teal, wheatear, widgeon, woodcock.

Meat.—Beef, lamb, mutton, veal, venison.

8EPTEMBEB.

Fruit-—^Apricots, apples, bananas, blackberries, damsons,

green figs, greengages, grapes, lemons, melons (hot-house and

rock), grapes, nectarines, pears, peaches, pines (English), plums,

quinces, walnuts.

Vegetables.—Artichokes (Jerusalem and globe), Brussels

sprouts, beans, cauliflowers, celery, carrots, cabbage, chervil,

chillies, cucumbers, capsicums, horseradish, lettuce, leeks,

marrows, mushrooms, onions, parsnips, potatoes, shallots,

spinach, tomatoes.

Fish.—Bass, bloaters, brill, cod, conger-eels, dory, flounders,

gurnards, haddock, halibut, herrings, lobsters, mackerel, mullet,

oysters, pike, plaice, sea - bream, sturgeon, shrimps, sole,

whiting.

Game and Poultry.—Blackcock, chickens, ducks (wild),

fowls, geese, ditto wild, grouse, leverets, partridges, plovers,

pullets, pigeons (wild), ptarmigan, rabbitsj snipe, turkeys, teal,

venison, widgeon, woodcock, wheatears.

Meat.—Beef, mutton, pork \in season till April), venison.

OCTOBER.

Fruit.—Apricots, apples, blackberries, bananas, cranberries,

damsons, figs, filberts, grapes, lemons, melons (Spanish w<i.t&r),
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nectarines, pomegranates, pears, peaches, pines (St. Michael's

and English), quinces, walnuts.

Vegfetables.—Artichokes (Jerusalem), broccoli, beetroot,

beans, Brussels sprouts, carrots, cabbages, celery, chervil,

chillies, capsicums, horseradish, lettuce, leeks, marrows, mush-

rooms, onions, ditto Spanish and pickling, parsnips, potatoes,

shallots, savoys, spinach, tomatoes, turnips.

Fish.—Bloaters, brill, cod, conger - eels, crabs, dory,

flounders, haddocks, halibut, herrings, ling, lobsters, mullet,

mackerel, oysters, pike, plaice, shrimps, scallops, sea-bream,

skate, smelts, soles, whiting.

Game and Poultry.—Blackcock, chickens, ducks (wild),

geese, ditto wild, grouse, hares, pigeons, plover, ptarmigan,

partridges, pheasants, rabbits, snipe, teal, turkey, venison,

widgeon, woodcock. Poultry is cheapest at this time when
game first comes in.

Meat.—Beef, mutton, pork, veal, venisoa.

NOVEMBEB.

Fruit.—Apples, bananas, cranberries, chestnuts, figs, grapes,

lemons, medlars, melons (Spanish water), nuts, oranges, pines

(St. Michael's), pears, quinces.

Vegetables.—Artichokes (Jerusalem), Brussels sprouts,

broccoli, beetroot, celery, cabbage, chervil, carrots, garlic,

greens, horseradish, leeks, onions, ditto Spanish and pickling,

parsnips, potatoes, Scotch kale, shallots, spinach. Savoy cabbage,

turnips, tomatoes.

Fish.—Bloaters, brill, cod, crabs, dory, eel, flounders,

haddock, halibut, herrings, ling, lobsters, mackerel, oysters,

pike, plaice, salmon (Dutch), . scallops, skate, smelts, soles,

sprats, whiting.

Poultry and Game.—Blackcock, chickens, ducks (wild),

geese, ditto wild, grouse, hares, larks, ptarmigan, partridges,

pheasants, pigeons, plovers, rabbits, snipe, teal, turkeys, wood-

cock.

Meat.—-Beef, mutton, pork, veal, venison.
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DECEMBES.

Fruit.—Apples, bananas, cranberries, chestnuts, lemouB,

medlars, melons (Spanish water), grapes, nuts, oranges, pears,

pomegranates, pines (St. Michael's), walnuts.

Veg^etables.—Artichokes (Jerusalem), beetroot, Brussels

sprouts, broccoli, carrots, celery, garlic, horseradish, lettuce,

leeks, mushrooms, onions (Spanish), parsnips, potatoes,

shallots, spinach, Scotch kale, salsify, turnips, tomatoes.

Fish.—Bloaters, brill, cod, crabs, dory, eel, flounders,

gurnards, haddock, halibut, herrings, ling, lobsters, mackerel,

oysters, pike, plaice, scallops, skate, smelts, soles, sprats,

whiting.

Game and Poultry.—Blackcock, chickens, duck (wild),

geese, ditto wild, grouse (to the 10th), hares, larks, partridges,

ptarmigan, pheasants, plover, pigeons, rabbits, snipe, teiJ,

turkeys, woodcock, venison (doe).

Meat.—Beef, mutton, pork, veal.
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COMPLETE LIST OF COOKING UTENSILS REQUIRED
FOR A LARGE KITCHEN.

1 copper stewpan, for fruit and jelly

(2^^t. alEe).

3 copper etewpana, for sauces (l-qt, aise).

1 copper preserring-pan.
1 Btock-x>ot.

1 oval boiling-pot, for hams, etc. (5<g£j.

size).

1 oval bolling-pot, for roly-polya, galan-
tines, etc. (1^-gal. size).

i iron saucepans (from 1^ to 6 qts.).

1 potato-steamer (to fit one of the iron
saucepans).

2 steel stewpans (1^ qts. and 3 qts.)
Fish-kettle (tln)-

Frying-basket and iron stewpan to fit.

1 tin saucepan (small).

i frying-p£ui8 (6 in. and 9 tn. diameterX
for pancakes and omelettes.

1 frying-pan (oval, for cutlets).

1 enamelled colander.
1 enamelled handbowl.
1 meat-mincing machine (' Bnter^oiBe,

No. 5).

I bread, suet, and almond grating-
machine,

1 raisin-stoner.
1 coffee-mill.

I percolating coffee-pot (1} pts.)

I pestle and mortar (8 in. diameter).
I potato-masher (No. S eize).

1 iron kettle (3 qts.).

1 tin kettle (1 qt.).

1 Dutch-oven with loose pan (11 In.^
1 iron gridiron.
1 double meat-tin with grid.

1 ^rdle (11 in. diameter)..
1 Yorkshire pudding-tin.
S flat baking-sheets (14^x10x1 In.).

2 flat baking-sheets (small, 12x7xg in.).

8 round sandwich.tius (8 in. diameter).
2 sandwich-tins (12x6 x 1} in.).

1 cake-tin, GenoaX8X8xS in.).

1 set of 3 cake-tms (4 in., 6 tn., C In.

diameter).
1 doz. darlole-moulds.
1 doz. custard-cups (tin).

1 doz. patty-pans.
1 doz. queen-cake tins
1 box plain cutters.
1 box fluted cutters.

2 vegetable-cutters of difierent patterns.
2 tin moulds (best tin, copper tops, 1 pt.,

l^ptfl.).

1 tin border-moold (best tin, 1^ pts.).

1 Bpice-box (6 boxes In stand).
1 grater.

1 fish-slice.

I flour-dredger.
1 sugar-sifter.

1 pepper-castor.
5 gravy-strainers (1 fine, 1 ooftnssX

6 measures (giU, ) pt, 1 pt.).

1 tin hinnel
.

Pair of Males and welghti.

1 salt-box.
1 hair sieve.

2 wire sieves (2 tixee),

1 chopping-board.
2 saucepan-trivets.
1 rolling-pin.

1 pastry-board*
1 porkpie block (H ^)'
1 knife-board,
1 flour-tub.

1 steel.

1 pair scIbsom.
1 cutiet-bat.
1 meat-saw.
1 meat-chopper.
1 palette-kmfe (9 buX
1 basting-spoon.
1 set of skewers.
2 or 3 trussing-needle*.
2 larding-needles.
k doz. kitchen forks.

5 doz. kitchen knives.
3 cook's knives,
1 cook's fork, t

( doz. teaspoons.
8 iron spoons.
\ dos. wooden spoons.
1 toasting-fork.

1 egg-whisk.
1 corkscrew,
1 tin-opener (' Never-alip '>

I apple-corer,

1 potato-peeler.
1 oyster-knife.
Set of icing tools.

1 knife-box.
1 saucepan-brush.
1 pastry-brush,
3 scrubbing-brushes (set).

2 butter and egg Innashes.

Leathers for thu,
2 jug-mops.
1 bottle-brush.
1 zinc washing-up bath
2 buckets.
Clock.
1 lemon-squeezer (glaMSj.

12 store jars.

3 china moulds.
i doz. pudding-basins.
4 pie-dishes.
2 mixiug-bowls 0arge).
1 salt-ceUar.

I doz. cups and saucers,
1 teapot.

i doE, soup-plates.
6 dishes (in sizes).

3 jugs (set).

Oven-clotha.'
Knife-cloths.
Tea-towels.
Glasa-cloths,
Pudding-cloths.
House-flannels
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Attkuvoon teas, 396
Almond paste, Nob. 1 and 2, 261
Anchovy butter, 159

„ eggs, 1S7
Anchovies and olives, 136

„ on toast, 136
Apple charlotte, 173
„ compote of, 216
„ dumplings, 192

„ souffle, Noa. 1 and 2, 265

„ sponge, 218
Apricot baskets, 201

„ compote of, 217
Arrowroot, cup of No. 1, 265

„ „ No. 2, 266

,, pudding, 266
Artichokes and Brussels sprouts, 119

„ globe, boiled, 118

„ Jerusalem, 118
Asparagus, boiled, 119
Asplo jeUy, No. 1, 17

„ No. S, 18

Baking-powder, to make, tS%
Banana g&teau, 203
Barley-water, 266 '

„ with soda, 267
Batter, 189

„ frying notes and rules for, 176

„ pancakes, aad rules for, 175

,, steamed, 190
Beans, French, 123

„ Haricot with parsley sauce, 124
Beef k la mode, 54

,, boiled, served cold, 52

M hot, 63

„ fillets with French beans, 65

,, „ with tomatoes, 65

„ hot galantines of, 63

„ oUnres, 54

„ quenelles, 26Q

,, roast sirloin of, M
„ roll, 55

„ rolls, 85

„ spiced, 50

,, tea, 267

„ „ Noa. 1, 2, 8, 968

„ raw, 269

,, rules for making, 2ST

Beafsteak and kidney pie, M
„ and onions, 57

„ grilled, 76

„ pudding, 67
„ stewed, 76
„ stuffed and stewed, T7

Beetroot, pickled, 119

„ with potatoes, 120
Beverages, 291
Biscuite, EJmond or lemon, 254

„ „ macaroons, 255

If ) paste crescents, 255

„ „ rocks, 256

,, chocolate macaroons, 256

„ „ rocks, 256
„ coooanut, 256

tt convent, 256

„ cornflour, 257
ginger nuts, Nos. 1 and 2, 257
JersiTersey wonders, 252

„ lemon, 258

„ Neapolitan, 258

„ pressed, 258

„ raspberry, 259

„ shortbread, Ayrshire, 259
Black-currant tea, 269
Blancmanges or moulds

:

,, chocolate, 177

„ „ No. 2, 187

„ cornflour, 175

„ farola, 177

„ fruit, 218

„ lemon solid, 186

„ milk jelly, 186

,, rice, cold, 177

„ whesBt crystal, 176
Bloater savouries, 136
Boiled bacon, 45, 67
Boiling, notes and rules on, 43
Brain fritters, 136
Braising, notes and rules on, 49
Bread, 221

aaid milk, 270
brown, Nos. 1 and 2, 223
household white, 222
rolls, milk, 223
rules for making, 221
sauce and gravy, 270

Broths : chicken. 271
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Broths : mutton, 37ft

M rabbit, 7

„ Scotch, 8

„ veal, 7
Browning for gravies, 157
Brussels sprouts, boiled, 1^
Bum

:

Bath, 237

I,
Chelsea. 2S0

» ,, 250

„ hot cross, 253

„ raspberry, 235

Cabbage, boiled, 120

„ mould, 121
Cakes, 227

„ almond or walnut creams, 240

„ Gaddeston, 238

„ Chester, 241

„ chocolate, 244

I, Christmas, 242

„ cocoanut, 249

,1 „ rocks, 246
cup, 2S4
currant or sultana loaf, 361

„ dough, 251

„ dripping, 251

„ fruit, 235

„ Genoese mixture, 238

It gingerbread fruit, 249

,1 „ plain, 249

„ Jersey wonders, 252

,1 luncheon mixtures, 234

t,
Madeira, 242

^ making notes on, 227 *

„ methods of mixing, No. 1, 229

n II M ^o. 2, 230

H i> 11 No. 3, 231

*i II II No. 4, 282

„ Neapolitan sandwiches, 248

„ pastry, 248

„ plain mixture, No. 1, 232

H „ „ No. 2, 233

„ „ ,, No. 3, 283

t, preparation of, 228

„ pound 239

,, Queen, 241

„ raspberry sandwich, 347
,1 rice, 242

„ rock, 238

„ rules for, 228

,, Russian, 248

„ ,1 sandwich, 247

„ Simnel, No. 1, 243

„ „ No. 2,,254

„ sponge, No. 1, 245

„ „ No. 2, 245

„ H No. 3, 246

4 Bultona, 244

a BwlBS-roll, No. 1, 244

N „ „ Nos. 2 and 3, 247

t% Victoria sandwich mixture, 341

„ Yorkshire tea, 262

„ Yule, 253
SalfB foot fricassee, 58

II II jeUy,270

I II It (white), 271

II head with brown sauce, 68

OalfB-foot with egg sauce, 6ft

Calfs-foot pie, 60

II ,1 stuffed, 60
enamel wheat crystal, 37K
Carrots, braised, 121

, and peas, 121
Casserole of nsh, 22
Cauliflower au gratin, 123

I, boiled, 123

I, frittero, 122

„ with mushroom sauce, 129
Celery with tomato sauce, 123
Charlotte russe. No. 1, 209

„ „ No. 2, 210
Cheese-cakes, curd, 194

,, ,1 lemon, IM
Cheese, notes on, 802

„ savoury, 137

I, straws, 137
Cherry syrup, 291
Chicken broth, 271

„ chaudfroid of, 101

II legs, devilled, 101

„ mould, cold, 102

„ „ hot, 102

I, soup, 273
„ tea, 273 . .

Clarified fat, 18
Codfish, boiled, 21

,1 cutlets baked, No. 1, 31

I II II No. 2, 22
,1 Med cutlets of, 21

Cod's roe, 137
Coffee, 291

,, iced, 292
Cold meat cookery, notes and rules, 88

I, I, curry of, 86
Consomm^ h la royale, 6

,1 au macaroni, 6

II aux pites d'ltflJie, 5

,1 aux quenelles frites, 6

„ au vermicelli, 6
„ julienne, 5

Cooking utensils, complete list, 218
Coral butter, 159
Cornish pasties, 61
Cough, for a, 273
Crab, dressed, 23
Creams, 206
Cream, almond, 208

apricot, 208
chocolate, 207
coffee, 208
comets, 203
horns, 197
lemon, 307

209
liqueur, 207
notes on, 206
orange, 209
pistachio, 208
raspberry, 208
strawbeny, 208

Croquettes of cold meat, 88
Culinary heats, T-giij

Curried veal (brown), 68

I, (white), 64
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Ourry of cold meat, 86
Ourry, notes and rules on, 61
Gustard, baked, Nos. 1, 2, S, 181

,, ,, small, ISl
„ boiled, Nos. 1, 2, ISS
„ caramel, 182

„ moulded, 276

M orange, 183

,, savoury, 276

Damsons, bottled, 284

,, cheese, 284

„ pickled, 284
Date cake, 199
Ducks, roast, 103
Dumplings, apple, 192

Dut(^ sweetbreads, M
Eclairs, 195
Eggs, anchovy, 137'

„ buttered, 138

„ 'with cream sauce, 138

„ and milk, 273

^ pickled, 285

„ to poach, 138

„ and jport wine, 278

„ sardine, 138

„ scrambled, 180

„ on toast, 202

„ with tomatoes, 189

Fish baUs, 23

,, and potato pie, 31

„ cakes, 24

„ casserole of, 22

„ cream, 273

„ croquettes, 24

„ devilled, 23

,,
fricassee of, 2d

„ mould, 25

„ notes on, 19

„ pie, 25

„ potted, 142

„ rules for baking, 20

£°2'°^'.?'
„ >, .< frying, 46

„ scalloped, 84
Fondant, 263
Foods obtainable in different months, 309

Forcemeat balls, 158

„ chestnut, 157

Fowl, boiled, 103

„ fricassee of, 105

„ galantine of, 105

„ roast, 104
Fricassee of calfs feet, 59

Fritters : apple, 190

„ brain, 136

„ cauUHower, 122
potato, 191

„ veal, 95

Fruit blancmange, 218

„ compote of, 217
pur^e, 178

„ rules for stewing 216

, salad, 218

Frying, notes and rules on, 41

Game, notes on, 47
Garnishes suitable for various dishes.

115
G&teau, banana, 203

„ strawberry, 203
Genoese pastry, 248
German apple sponge, 218

„ croquettes, 87
Glng'jr syrup, Nos. 1 and 2, 292
Glaze, 157
Gooseberries, how to bottle, 286
Gooseberry fool, 219
Gooseberry jelly, 286
Gravy, 45, 55
Green peas, boiled, 124

Haddock, baked, No. 1, 26

„ „ No. 2, 27
„ boiled and egg sauce, 27

„ filleted and caper sauce, 97
Halibut, boiled, 28
Ham, baked, 60
„ boiled, 67

„ toast, 139
Hare, jugged, 106
„ roast, 107

Haricot mutton, 67
Hash, 87
Herrings, grilled, 28

„ pickled, 28
Horseradish butter, 159

Iced coffee, 292

„ tea, 293

Ice, invalid, 274
Icing, almond paste, 260

„ chocolate butter, 261

„ „ glac^, 262

„ coffee butter, 261

ff
cream, 263

K fondant, 263

„ glace, 262.

„ Uqueur, 261

„ orange, 262

„ raspberry glacd, 263

„ royal, 263
Irish stew, 68
Italian patties, 87

Jam : apple, 282

„ apricot, 283

„ black-currant, 283

„ mulberry and apple, 28*

„ plum, 288

„ quince, 288

„ raspberry and currant, 289

,. rhubarb, 289

,; roU, 171

„ vegetable marrow, 289
Jelly, apple, 282

„ aspic. No. 1, 17
„ No. 2, 18

„ black currant, 284

„ calfs-foot, 270
(white), 271

„ olaret, 21i
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JtUy, egg, 214

„ gooseberry, 28S

,, lemon, 213

„ milk, 186

„ orange, 214

„ pineapple, 218
„ red currant, 290

,, ruleafor, 211

„ Russian, 218
„ strawberries in, 211

„ wine, 218
Junket, 179

„ In custard cupa, 97S

„ Chocolate, 179.

Sidney and bacon, 67

„ Uttie cues of, 140

„ toast, 140
Eromeskies, 88

lamb's fry, 68
Lancashire roll, 172
Larks, chaudfroid of, 107
Lemonade, 293
Lemon cheese, 286

„ drink for invalids, 276

„ solid, 186

„ sponge, 215

„ „ 275

„ syrup, 293

liver and bacon fried, 69

„ „ stewed, 70
Lobster moulds, 29

Macaroni cheese, 140

„ cutlets, 141

„ and meat balls, 88

,, ,, mould, 89
,, with tomato sauce, 70

Mackerel, baked, 99 ; boiled, 80
Maltre d'hdtel butter, 159
Marmalade, 286
Marrow, stufted, 71
Meat, minced, 275
Menus and their compilation, 397
Meringues, 210
Milk rolls, 223
Mince, 89

„ baked, 00
Mincemeat, Nos. 1 and 2, lOS

„ No. 3, 199
Minceples, 196
Miroton of meat, 90
Moulds or blancmanges

:

M chocolate, 177, 187

I,
cornflour, 176

„ custard, 276
„ farola, 177

H lemon solid, 186

„ prune, 219
„ rice, cold, 177

„ „ hot, 177
„ rhubarb, 220
„ eavoy, 188

„ wheat crystal, 177
Mushrooms, stufEed, 141
Mutton, bouod neck of, TS

Mutton chops grilled, 71

„ ,, and xnashed potato, V
II and mushroonu, 91

„ outlets, 72

„ haricot of, 67

„ leg of steamed, 78

f, stews, 78

Normandy pippins, stewed, 219

Omelet, fish, 274
„ kidney, 162

„ notes and rules on. 160
„ rum, 163

M savoury, 163
„ sweet, 168
„ tomato, 163

Onions, Spanish, baked, 142

„ „ boiled, 124

„ „ roasted, 124

„ ,1 stuffed, 149
Orange cheese, 287

„ paste, 287

„ preserved whole, 288
„ surprise, 214
„ tart, 196

Oyster patties, SO
Oysters, scalloped, 277

Panada or thick sauce, 150
Pancakes, 189

„ suet, 188
Pastry, choux, 224

„ flaky, 225

„ Genoese, 248
„ notes and rules on. 22?

„ puff, 226

„ raised pie-crust, 226
„ rough puff, 225

„ short crust, 226
„ suet crust, 226

Patties, Italian, 87
„ oyster, 80
„ veal and ham, 98

Pears, stewed, 220
Peas, green, boiled, 124
Pheasant pie, 108

,, roast, 108
Pickled damsons, 284

,^ eggs, 285
„ mushrooms, 287

Pickle for spiced beef, 290
,, tongues, 290

Pies, beefsteak and kidney, M
„ pheasant, 108

„ pigeon, 110
,1 potato, 92

t, „ and fish, 81
„ rabbit, 113
„ veal and ham, 79

Pigeon, braised, 109

„ pie. 110
Pigs' feet, 74
Plaice, savoury, 84
Plum duff, 170
Pork, roast (sparerlb), T4
Porridge, 280
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Potato balls, 115
I, border, 196
tt ebips, 126

tt cream, 126
„ fried, 127

M and finb pie, 51

„ for gamub, 127
„ and meat croquettes, 9S
I, mould, 127

M ine, 92

„ ribbons or blocks, 126
Potatoes, boiled, 125

„ saut^, 128

„ scalloped, Itt
Potted fish, 142

„ lobster, 148
„ meat, 143

„ salmon, 148
„ shrimps, 144

Poultry, drawing and trussing, M
Preserved oranges, 288
Preserving, notes and rules on, 281
Princess cutlets, 93
Pudding, amber, 192

„ apple, ITI

„ apricot, 199
„ arrowroot, 266

„ batter, steamed, 190
„ beef-steak and kidney, 57

„ Betey, 183

ff black currant, sponge, 200

„ Boston, 174

„ bread-and-butter, 184
„ brown bread, 191
„ cabinet, 184

If i> fig. 185

„ „ plain, 185

„ „ small, 185

„ canary, 199
„ caramel wheat crystal, 271

„ Christmas (good), 168
(plainX 168

„ cnp, 200
„ date, 169

u 170
egg, 191

€g, 169

.. 170
„ honeycomb, 166

ff
Jamaica, 174

„ jam roll, 171
„ lemon, 170
„ Macaroni, 180

„ Madeira, 199

I, Manchester, 195

„ marmalade, 170
„ orange, 199

„ pineapple, 187

I,
pur^, fruit, 178

„ Queen's, 183
„ raisin, 170

„ raspberry, 201

„ rhubarb, 172

„ rice, 180

M „ and apricots, 178

„ ,, ground, 179

I.
rales for milk, 174

Pudding, rules for suet, 169
„ Russian, 300
„ sago, 180

„ Swiss apple, 178
„ tapioca, 180

„ treacle, 171

„ „ pyramid, 178
„ „ roU, 172

II If aponge, 171
„ waU, 172

„ yeast, 205
Torkshire, 190

Quails, roast, 110
Quenelles of beef, 269

I, Tcal, 80

Rabbit, boiled and soup. 111
fricassee of, 111
jugged, 112
pie, 113
ragol^t, 112

„ stewed, 113
Raspberry caskets, 201

„ sandwich tart, 19T
y, syrup, 293

Rhubarb mould, 220
Rice, boiled, 129
„ border, 129

„ with tomato sauce, 129
Rissoles, pastry, 91
Roasting, notes and rules on, 47
Roll, jam, 171

„ Lancashire, 178
„ nulk, 223

,, treacle, 172
Roux, 159

Sage stuffing, 16&
Salad, beetroot, 131

„ cauliflower, 131
„ celery, 132

„ dressing, 131

f, 1, vinaigrette, 136
„ egg, 132
„ fruit, 218

„ green pea, 133

I, lemon, 133

„ lettuce and radish, 133
„ orange, 183

„ points to be remembered ia
making, 130

„ potato, 134
SaJhnon, boiled, 31

„ cutlets, 31

„ mayonnaise o^ 88

„ pie, 33

„ ramakins of, 38
Salt sticks, 144
Sardine Augers. 144

„ in batter, 33
Bauce, anchovy, 148

„ apple, 154

„ b^hamel, 152
„ brain, 148

„ bread, 154

,, brown. 161



$21 KING EDWARD'S COOKERY BOOK

Bauce, butter, 140
caper, 148
celery, 149
ch&udfroid, 162
compoBltion of, 147
custard, 164
egg, 149
German sweet, No. 1, 154

„ „ No. 2, 155
gooseberry, 155
foundation, 148

„ for cold meat, 84
Hollandaise, No. 1, 149

„ No. 2, 156
horseradish, 156
Italian, 157
iam, 163
leilemon, 163
lobster, 149
mayonnaise, 153
melted butter, 149

,1 ,1 (sweetie 150
mint, 166
mustard, 156
onion, 150
orange, 153
oyster, 150
parsley, 150
pineapple, 158

H plquante, 156

M reform, 161

M shrimp, 160
„ srweet, 150

,1 tartare, 168

„ tomato, 152

„ white, 148

„ „ for fish, 161
„ Worcester, 157

Sausage rolls, 75
Sausages and mashed potato, 75
Bavarin, 205
Savoury plaice, 34
Scalloped fish, 84

„ oysters, 277
Scones, No. 1, 236

No. 2, 286
brown, 236
drop, 236
girdle, 287
potato, 237

Scotch brodi, 8

,, eggs, 98
Seullei^ work, xlz
Sham duck, 76

„ fowl, 76
Sheep's heart, stuffed, 77
Shortbread, S59

„ Ayrshire, 250
Shrimp butter, 159

„ patties, 85
Sick-room cookery, notes on, 264
Smelts, fried, S5
Bole, baked filleU of, 86

,, in batter, 86
„ fried knots of, 86

„ steamed fillete of, 278
BoafB^i almond, 164

Bouffld, apple, 265

„ baked, 166

f, cheese, 166

K chicken, 166

^, coffee, 164

,, ground rice, 165
„ notes and rules on, 101

„ phieapple, 164

„ vanilla, 164
Soup, artichoke, 8

„ brown, 6
„ cabbage,
„ carrot, 9

„ celery (brown), 10

„ „ (white), 10

„ clear or consommd, 4

„ cucumber, 10

„ gravy, 8

„ green pea, Kos. 1 and 2, U
,, hare, 14

„ lentil, haricot bean, or pea, U
„ lettuce or spinach, 12

„ macaroni, 7
„ milk, 13

I,
mock turtle, 15

„ mulligatawny, 16

f,
onion, 12

», oz-taU, clear, 6

„ ,, thick, IT
•1 oyster, 16

,1 potato, 12

H star, 7

„ tomato, 18

„ TermicelU, 7

„ „ cream, H
,, white, 18

., ,, vegetable, II
Spinach, butter, 169

„ savouries, 129
Sponge, German apple, 21t

„ lemon, 215

„ pineapple, 316
„ treacle, 171
„ wine, 188

Squab pie,- 94
. Steak, giiUed, 76
Steaming, notes and rules on, 49
Stewing, notes and rules on, 50
Stews : beefsteak. 76

„ „ Btuffed and stewed, 77

„ Irish, 68
„ lamb, 69
„ U'?er and bacon, 70
„ veal, 80

Stock, clear, 8

„ fish, 8

„ good economical, I
„ household, 4
„ notes and rules on, 1

„ vegetable, 4
Stoves and cooking ranges, xs
Strawberry cream horns, 197

I, gAteau, 202

„ syrup, 204

„ tart, 107
Stuffing, sage, 168

,. veal. 168
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Bnrprlae otangea, n4
Bweetbiead, fried, 27d

It „ in white sauce, 979

K little cases of, 77
„ Dutch, 64

Bwiss roll, No. 1, 244

„ Nob. 2 and 3, 24T
Byrup, cherry, 291

„ ginger, 292

„ lemon, 293

„ raspberry, 298
„ strawberry, 294

Tapioca cream. No. 1, 17<«

„ „ No. 2, 179
Tart, bakewell, 193

blackberry, 193
cheesecakes, curd, 194

„ lemon, 194
custard, 181
fruit, 195
macaroon, 196
mincepies, 196
orange, 196
raspberry sandwich. It?
strawberry, open, 197

Tea made with milk, 280
„ iced, 293

Toast water, 279
Tomatoes, stuSed, 14ft

Tomato toast, 145
Tongue, boiled, 78
Treacle roll, 179

Trifle, 204

„ fancy, 203

I, peacm, 20S
„ Spanish, 204

Turbot, boiled, 86

„ pie, 37

„ stewed, 37
Turkey, boiled, 113

„ brown fricassee of, IIB

,, roast, 114
Turnips, boiled, 130

Veal, boiled and broth, 71
„ fillets of, 66

„ frittern, 95

,, and ham mould, 95

II II » 79

,, „ patties, 96

11 M pie, 79

„ quenelles, 80
„ stuffed and braised breast of^ 81

„ „ roast fillet of, 81

„ stuffing, 158

„ timbale, of, 94
Vegetable flan, ISO
Vegetables, green, rules for, 117

„ roots and tubers, rulev fax,

118
Vinaigrette salad dressing, 185
Vocabulary, 804
Vol-au-Tent, 83

Wine iponge, ISA




















